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Isn’t it tim e you graduated
from the D R Y SPLINTER to the GREEN LOG?

EAGLE STOVES let you burn unsplit green wood as efficiently as
most other stoves burn seasoned, split wood. . . and at a cost that
makes woodburning an economical option for the average home.
It doesn’t matter whether you
already heat with w ood or are now
considering buying your first stove,
EAGLE STOVES heat best for less.
Please take the following “Woodburner’s Quiz”, as it can save you
from making the same expensive
mistakes so many other people have
made.

EAGLE STOVES are sold and
serviced factory direct by Hydraform Products Corp. Please feel free
to call or visit to discuss your w ood
heating problem or application with
our experts; or write for FREE litera
ture, and tell us you saw our ad in
Farmstead Magazine.
Patents Pending.

Can you name a woodstove other than the Larger and Smaller EAGLE STOVES that have any of the
following features, let alone all?
1. Designed specifically to burn low cost
GREEN WOOD. (Seasoned dry w ood is
expensive and sometimes impossible to
get.)
2. Designed to bum UN SPLIT W O O D up to
12" in diameter by 24 or 32" long.
(Splitting is costly, dangerous and time
consuming.)
3. Designed with exclusive ROLLER LOAD
ING DOOR. This permits the loading of
large heavy logs by a small person with no
strain. (See how big a log you can hold by
one end and put thru the usual small load
ing door, or physically lift into stoves with
wide doors.)
4. Designed with exclusive FULL CERAMIC
LINING reinforced with stainless steel.
The Eagle firebox is insulated on the
bottom, sides, back, and top to hold heat in
the firebox sufficient to burn off chimney
clogging residues, and bum green wood.
(Others claim a “refractory lined firebox”
in their ads. Check this out and see if they
have refractory on sides and top. Would
you insulate your house and not put
insulation in upper walls and roof?)
5. Huge 28 square foot RADIATION AREA.
Ibis permits the Larger Eagle to radiate
its heat output softly into the home with
out expensive and dangerous blowers.

6. HEAT SAVER BAFFLE System on top of
the FULL CERAMIC LINED firebox.
7. LARGE FIREBOX that will hold approx
imately 650,0(X) BTU’s of green oak at a
loading. This accounts for the long burning
times WITH high heat output. (Unlike
stoves with smaller fireboxes which pro
duce little heat because they have to be
turned down to low to burn longer.)
8. Designed as the PRIME SOURCE of heat,
capable of heating all of an average home.
(The Eagle stoves ARE NOT parlor stoves
designed to heat only a few rooms.)
9. Designed to burn the LEAST EXPENSIVE
wood, and little of it. (The breakeven point
on burning w ood vs. oil is $75.00 a cord
with oil at .50c per gallon. If your w ood
costs over $75.0(5 a cord, in dollors or your
labor, you are better off with oil. The cost
of Eagle fodder is usually less than a half of
that the dry split wood required for other
stoves.)
10. Proven in three years of service, the Eagles
burning green w ood will equal or better the
performance of stoves burning dry split
wood, in all categories.
When properly installed and run, all they
ask to give you their superb performance
and low operating cost, is a decent draft
and good installation.

Hydraform Products Corp.
B O X 2 4 0 9 - R O C H E S T E R , N H 0 3 8 6 7 • (6 0 3 ) 3 3 2 - 6 1 2 8

Enjoy all the benefits of country living!
Let Farmstead Magazine show you how ...
If you’d like to grow a terrific garden,
heat your home with wood, and enjoy
a healthier way of life all year ‘round,
subscribe to Farmstead Magazine and
find out how-to:
grow fruits, grains and vegetables of all kinds • raise goats, sheep, rab
bits, pigs, cattle, ducks and geese • forage and prepare edible weeds,
m ushrooms, wild flowers and fru it • heat with wood • build a stove,
woodshed, chimney, cold-frame or fence • make soap, feather pillows,
Christmas wreaths and other crafts you can sell • plant by the signs •
tap maple trees • dig a farm pond • befriend beneficial birds and bugs
• can, preserve and store family foodstuffs • keep bees • fish for
crabs, mussels, horned-pout and smelt • birth your baby at home •
cook up a kitchen-full of healthy and delicious countrytested recipe s... AND th a t’s just for openers!

Farm stead M agazine is a unique
publication for gardeners and small
farmers everywhere. Each issue is a
storehouse of practical, commonsense
information. In addition to the variety of
articles, there’s a bookstore section, in
terview s, book review s, plenty of
original illustrations and a touch of
humor now and then. So if you’re look
ing to become self-reliant and improve
your lot Farmstead belongs in your
home.

Farmstead Magazine
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Box 111 Freedom, Maine 04941

Please
enroll me as a subscriber to Farmstead.
I enclose payment for:
□ $7.00 (One Year)

□ $13.00 (Two Years)

□ $18.00 (Three Years)

□ Bill me later.

Subscribe Now & Save

For just $7.00 a year you get six BIG bimonth
ly issues (you’d pay $7.50 on the newsstand).
Or subscribe for two years for only $13.00...
that means even BIGGER SAVINGS off the
single copy price!
Money back guarantee: If at any time you’re
not completely happy with Farmstead, you
may cancel your subscription and receive a
full refund for all undelivered copies.

Name .
Address
City ..
State
J-------------------

Zip

If you
love
animals,
you’ll
love
Blue Seal!
These handy Blue Seal folders,
based on the latest nutritional
research, can help you feed and
manage whatever you raise... Blue
Seal Feeds — there’s one for every
feeding requirement — can help you
get the most out of your animals,
and birds, too. Your Blue Seal Dealer
is the man to see. .. look for him in
the Yellow Pages.

FEEDS
Lawrence, Mass. 01842
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Dear FARMSTEAD:

betters

I have been reading the article, “The
Truth About Potatoes” in your winter
issue. I note that it states that the
potato fruits infrequently. Each year
we raise approximately one-half acre of
potatoes. Every plant fruits. I do not
remember if the potatoes we grew in
Wisconsin when I was a child bore
fruit, but I do know that folks from the
lower 48 states visiting us almost
always comment on the potato fruits,
asking what they are and often stating
they have never seen them before.

I’d be interested to hear through
your readers’ letters column their
comments as to whether their potatoes
fruit. Since the potato is one of the
most successful crops in Alaska, much
of the research at the U.S. Agricultural
Dear FARMSTEAD:
Research Station in Palmer is con
I would like to know if any of your cerned with potatoes. Dr. Curtis
readers have had experience growing
Dearborn of the Research Station has
Egyptian onions and Jerusalem arti
developed a number of varieties that
chokes.
are especially suited to Alaskan grow
ing conditions. Among these varieties
I am also finding it hard to find a
is the “Frostless” , which withstands
source for Egyptian onions. Can any
and survives frosts that kill other
one fill me in?
varieties, and the “ Snowchip” , which is
much lower in moisture content than
Rita Chenier
other Alaskan varieties and was devel
Box 417
oped for the potato chip makers. We
Springwater, New York

MOVING?

are particularly fortunate in having a
cellar so perfectly suited to potato
storage that they do not begin to
sprout until well into the summer
following their storage. We do not
clean the old potatoes out of the cellar
until we have the new crop ready to go
in and then we usually give most of the
old away for eating as they are still
firm and good with very small sprouts.
The only disease we have ever had was
some blackleg one summer. It afflicted
all the potato gardens here at Lake
Clark. No one remembers having it
before and we have not had it since.
We have no insects of any type to
trouble the potatoes.
We must start nearly everything we
grow in the house. The only things we
sow directly in the soil are carrots,
beets, swiss chard, kale, collards,
mustard, radishes, turnips, and ruta
bagas. Last summer for the first time I
was able to grow some small green
onions from seed. We cannot grow
beans or corn, tomatoes, squash, or
pumpkins outside. Needless to say,
from March 15 to planting time our
house is filled with seedlings.
Best wishes to your folks in Maine
and happy gardening.
Sara Hornberger
Iliamna, Alaska

Please Let

futuristic
sofvtlo*
to today's

FARM STEAD Know. . .

k e a tlm p
W e need y o u r help to assure p ro m p t delivery
o f m agazines. A s w e have grow n , changes o f
addresses have caused on e o f the biggest service
p rob lem s to ou r circu lation op era tio n . If y o u plan
to m ov e, please use this fo rm to n o tify us at least
six w eeks in advance. A ls o , please attach the m ail
ing label fro m the fro n t cov er w h en writing abou t
service o r change o f address. T h an k y o u .

problem*.
efficient 64% -72%
ve made from racyded materials. S E V C A wood
■re now available on tha open mar-

For Brochure send 25c to:

ST O V I W ORKS

,

Box 447
Saxtons River, VT 05154
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IIOW-TO BOOKCLUB

invites you to take a copy ot “ Country Comforts— The
N ew H om esteader's Handbook" (lis t $ 1 4 .9 5 ) for only

with a Trial
Membership in
the Book Club
that saves you
25% to 75% on
a wide selection
of how-to books
plain-and-simple instructions on how to lay founda
tions, frame out walls, put up roofs, fit logs, install
rafters— the whole works from start to finish. And,
there’ s plenty o f solid advice on animal husbandry
included.
Self-sufficiency is what homesteading is all about.
And that’s why you get a whole Section on constructing
your own water system. (No more water bills...and
good, pure, clean water you can depend on!) The au
thors teach you how to build water systems that are big
enough, efficient enough for the whole homestead— for
home use, the animals, and crop irrigation. And how to
make an auger from pipe and wire, build wood pipe,
construct flumes, dams, etc. This thorough volume
shows you how to raise all the vegetables you want.
How to plant, cultivate, harvest, and store your crops.
And you get a step-by-step course in how to build every
kind o f plant shelter you’ ll ever need— like a solar
greenhouse, coldfram es, hotbeds, seed flats, even sun
ken greenhouses. There’s even a Section on the ancient
art o f blacksmithing. You learn how to build a fuD-size
blacksmith’ s forge— and how to use it. How to use it to
faction the tools you want, the fittings you can’ t find,
the things that are too expensive to buy. 240 pps.,
8Yi” x l l ” . 545 illus. H ardbound. Publisher’ s List
$14.95.

COUNTRY COMFORTS
Perhaps the most complete, the most prac
tical, the most useful manual ever written for
those now living on a homestead...or who
dream of country living.
Now you too can eiyoy the self-sufficient life with
the know-how in “ Country C om forts,” a com prehen
sive guide to homesteading. You’ ll learn how to build
fireplaces, construct water systems, make forges, put
up stone masonry walls, build stone saunas, fabricate
animal shelters, put up fences, and many other home
crafts. How to work with materials as diverse as soil,
glass, wood, concrete, stone, metal, rubber, canvas
and logs. How to make tools o f wood and metal, fabri
cate your own concrete reinforcing cable, how to insu
late with natural materials from the homestead itself,
how to construct shingles, doors, windows, pipe, raf
ters, flashing, and lots more. Every project is accom 
panied by detailed illustrations— pictures and draw
ings that let you see exactly what you need to see...art
work so attractive, so reai-to-life, that looking at them
is almost like being there yourself. Y ou ’ ll see how to
build beautiful, heat-efficient fireplaces— small ones,
big ones, for indoor or outdoor use, with ovens, without
ovens, o f brick, o f stone...you name it. Plus, there’ s a

IIO W -T O BOOK CLUB

Facts About Club Membership
a The introductory book carries a publisher's retail price

545 superb drawings and sparkling photos show
you how to acquire every hom esteading skill!
whole Chapter on constructing a supereffldent wood
heater. And if you want to build an outbuilding, or a
cellar, or a cabin, this book shows you how it’ s done.
The authors give you detailed directions on how to
construct slip-form cellars, stables, tool sheds, out
houses, goat shelters, feed troughs, hen houses,
gambrel-roofed root cellars, all-weatber stock waterers, railroad tie root cellars, gates, fences, even saunas.
You get complete tools and materials lists, lots o f help
ful photos, tips on how to wield building tools— plus

of $14.95. It is yours for only 29* (plus postage and handl
ing) with your Trial Membership a You will receive the
Club News, describing the current selection, alternates and
other offerings every 4 weeks (13 x a year) a If you
want the selection, do nothing: it will be sent to you
automatically If you do not wish to receive the selection,
or if you want to order one of the many alternates offered,
you simply give instructions on the reply form (and in the
envelope) provided, and return it to us by the date
specified This date allows you at least 10 days in which to
return the form. If, because of late mail delivery of the Club
News, you do not have 10 days to make a decision and so
receive an unwanted selection, you may return it at Club
expense. • Personal service for your account— no com
puters used1 • To complete your Trial Membership, you
need buy only four additional monthly selections or
alternates during the next 12 months You may cancel your
Membership any time after you purchase these four
books • All books— including the Introductory O f fe r are fully returnable after 10 days if you're not completely
satisfied • All books are offered at low Member prices
plus a small postage and handling charge • Contin *f» |
t a w : If you continue after this Trial Membership, you will
earn a Dividend Certificate fbr every book you purchase.
Three Certificates, plus payment of the nominal sum of
$1 99, will entitle you to a valuable Book Dividend of your
choice which you may choose from a list provided Mem
bers

Blue Ridge Sum m it, Pa. 17214

IIOW-TO BOOK CLUB
Blue Ridge Summit, Pa., 17214
Please open my Trial Membership in HOW-TO
BOOK CLUB and send my copy of “ Country Com
forts— The New Homesteader's Handbook." in
voicing me for only 29c plus shipping. If not de
lighted, I may return the book within 10 days
and owe nothing, and have my Trial Mem 
bership cancelled. I agree to purchase at least
four additional books during the next 12
months, after which I may cancel my Mem 
bership at any time.

N a m e ________________________________ Phone
Address
C ity __________________________________________
S la t e ___________________________________ Zip
(Valid for new Members only Foreign and Canada add 10°/o)FS-98

Dear FARMSTEAD:
W O R L D ’S S A F E S T O IL L A M P
• Classic pewter finish Hurricane Lamp
(Ht. 11'/«")
• Tip it over, drop it. even throw it against
a wall — patented snuffer automatically
extinguishes flame — no spillage of
fuel
• Chimney does not get hot
• Burns 90 hours on a single filling of fuel.
• Fuel is odorless and smokeless — safe
to use and store.
• Never have to buy candles again —
lamp provides safe emergency lighting
and perfect atmosphere for your home.
• Send $19.95 ppd for lamp and 1 qt. oil
t0
SOUTHAMPTON
LAMP COMPANY
200 Sebonac Rd
Southampton, N Y. 11968
MONEY BACK GUARANTEE NYS Res. add sales tax.

Hello from Minnesota. We recently
renewed our subscription to Farm
stead, and are very pleased we did. The
last two issues have been of great help
to our gardening and small-time farm
ing venture, and they seem to get
better and more complete each month.
Why we are writing, I guess, is to
thank you for your good quality
writing, and to ask a favor; Please keep
your magazine “small”. Other maga
zines have started out small, with real
down-home, practical reading and
reference, but over the years seem to

Stop wasting all that w ater...

Dear FARMSTEAD:
Recently, on reading your Holiday,
1977 issue, I came across your article
on the Jerusalem Artichokes. A mis
take of perhaps serious consequence is
present in the third paragraph.
Quoting:
“The Jerusalem artichoke — con
tains no starch but rather insulin which
is made up of the sugar fructose
instead of glucose.”

The Bio-loo is sold only by Clivus Multrum
USA. Our Clivus Multrum is the one you
have heard about -- the system that
composts toilet and kitchen wastes,
turning them into organic fertilizer. It’s
been around a while, and is the best
known system of its kind in the world.
' Would we steer youwrong?________
F

Name____________ ___________________________________________
Address____________ _________________________________________
City/State/Zip________________________________________________

"TH E SWEEP"™
Patent Pending
W ill help to rid your chim ney of
soo t and creosote deposits.
S im ply lo w e r’Tb e S w eep" tm
down the chim ney and raise up
again, repeat u n til clean.
R igid attachm ent of the w eight helps
elim inate sw inging that could damage
your chim ney. Heavy duty, fu ll 30 fo o t rope,
ready to go.
Over 22 sizes available.
6” round, 8” round, 8” square, 8x12 etc.
Measure your flue size accurately
A ll sizes only $49.95 fully p o s tp a id each
Verm ont residents add 3% sales tax
Send fo r free brochure
E N V IR O N M E N T A L M A N U F A C T U R IN G CO R P.
P .O . Box 126FEssex J e t., Verm ont 05452
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Dear FARMSTEAD:
Your Annual Planting Guide is a
delight. I look for it every year, but
since I garden for the fun and the joy of
gardening, I use it for a diary rather
than a balance sheet.
If you do not have your 1979 Annual
all laid out, may I make a suggestion?
Make your calendar bigger—a full page
if possible—so a gardener like me can
make daily notations, like the weather,
Then give more space for the notes.
George T. Fowler
11 Prospect St.
Brewer, Maine

to flush your toilet. Fully 40% of all your home water con
sumption goes down the drain there. It isn’t even necessary
nowadays. The Bio-Loo is the premier small system among
many pretenders. Unlike all of them, this one is safe -- it
pasteurizes the wastes, and regularly aerates them too. The
Bio-loo is inexpensive to buy, easy to use, and odor
less, thanks to a dependable ventilation system.
It plugs right in your bathroom. Designed for
vacation home or intermittent use aroundthe-year. As they say, “accept no substi
tutes”.

ClivurMuitrum USA, Inc., 14A Eliot Street, Cambridge, MA 02138
Tell me more.

“sell out” to large amounts of adver
tising, and eye-catching gimmicks for
get-rich-quick schemes. I am sure it is
hard to keep the quality on a level of
good standard as your circulation gets
larger, yet, it is mandatory, I feel, for
wholesome success. As readers and
participants in the Farmsteading ven
ture, we wish you a good year.
Donn and Laurie Lind
Soudan, Minnesota

T IN Y TIM
SEED P L A N T E R
Amazing new garden
aid—plants small
flower & vegetable
seeds—pansies,
petunias, lettuce,
carrots, & more.
$2.98 + 40<* post.
Nicol & Associates,
Dept. FM , 65
Newtown Ave.,
Stratford, Conn.
06497. Money-back
guarantee. Conn,
residents add 7%
sales tax. A free
package of seeds
included. Patented

1) Insulin is not made from a sugar,
but is a protein made of amino acids.
2) The Jerusalem artichoke may
contain fructose instead of glucose, but
does not contain appreciable amounts
of insulin.
3) Insulin, even if ingested (eaten), is
rendered inactive in the stomach, and
hence the need for injection.
The reason I point this out is that
perhaps a diabetic who reads your
article may think that he may substi
tute Jerusalem artichokes for his
regimen of insulin. This could be a
grave mistake.
I feel you would do your readers a
service if you would point out your
error as soon as possible. You may
even save a few lives.
Ronald Atkin
Dept, of Science
Nathaniel Hawthorne
College
Antrim, New Hampshire

HeWished HeH
Hod afeNdFisher

If our inventor friend here could have
known about the Fisher Stove, he
probably wouldn’t have bothered with
his. The FISHER’S air-tight, thick steel,
brick-lined fire box with its unique twostep design is no old fashioned “ space”
heater, but a scientifically designed
radiant heater that can heat your entire
house for just the cost of wood or coal!

And because the Fisher is independent
of any public utility, you’ll be able to
heat your house no matter what.
Our friend would have liked that idea —
independence. We think you will too.
Different sizes and models to choose
from: Baby Bear, Mama Bear, Papa Bear
(heater models); Grandma Bear and
Grandpa Bear (heater-fireplace models).

Com e and see us about the Fisher Bears. We want to keep you warm.

£

9*

Fisher

% 'p 's toves
Rte. 3, River Rd.
Bow, NH 03301
603-228-1353

Dear Fisher Stoves,
Looking at my heat bills tells me maybe I
Should look at your brochure. So please send one
to:
Name______________________________________ ___
Address________________________________________
----------------------------------------------------- Fd-4

Dear FARMSTEAD:
I am renewing my subscription to
Farmstead because I feel its quality
has improved. I noticed this improve
ment after reading the article on
potatoes in the winter, 1978 issue. I feel
that you should print more of this type
of article. It is apparent that a lot of
research and planning went into it. I’m
glad Louis Wilcox is a writer for you,
he appears to be an excellent one. In
your Spring, 1978 issue, the article by
Russ Bodwell, “Poultry Palaces...Plan
and Build a Proper Henhouse” was
well-written. A suggestion, though...
use a more conventional title for your
articles. For instance, because of the
title “Poultry Palaces” the article
would have drawn my attention better
if it was just “Plan and Build a Proper
Henhouse.” The Early Summer, 1978
issue comes closer to my expectations
yet.
KITES

KITES

Perhaps you could put livestock
columns into you magazine; also, every
spring, a detailed article on spring
tillage and soil preparation for field
crops would be helpful. Again in the
fall, an article on fall tillage practices;
articles on animal nutrition and animal
health would be helpful, as long as the
subject is well researched.
John Wistwhite
RR 1, Box 284A
Honor, Michigan
Dear FARMSTEAD:
Gretchen E bbesson’s article on
raising vegetables indoors (Farmstead,
Winter, 1978) was very interesting and
challenging. However, I am puzzled as
to why she states that parsley taken
from the garden and grown indoors in a
pot will have a bitter taste. My

experience has been quite the con
trary.
Parsley is a biennial and often in late
summer some of the more vigorous
plants are setting their flowering
stalks. When this happens, it is
possible that the leaves will be bitter.
If you dig a plant with no signs of this
thick central stalk, it will continue to
grow and supply delicious parsley,
indefinitely.
Also, chives are a bulbous plant, and
like all bulbs, they need a resting
period. If they are dug in the fall,
potted, and left outside to freeze until
December, they can then be brought in
and will immediately start new growth
which will be vigorous for months.
Madeleine Siegler
RFD 2
Winthrop, Maine

KITES

POCKETKNIFE I

M a rve lo u s k ite s fro m a ro u n d the
w o rld . Birds, bugs, beasts, and
b ea utie s. G re a t g ifts. B e a u tifu l in
th e sky or on the w a ll. Send 50
(stam ps o .k .) fo r o u r n e w coto lo g.
la rg e s t se le ctio n a n yw h e re .

$6.50 to:
AVALON

KYTE KINGDOM

P.O. Box 122,
Washington Mills,

P.O. Box 3371
D ept. F
B oulder, CO 80307_________

LOOKING FOR REAL ESTATE?
□

M A IN E
□

□

M A S S .'V T .

N E W H A M P S H IR E

REAL ESTATE GUIDES present 100’s of CUR
RENT PICTORIAL listings, plus tax rates, town
data and assessment ratios. All inquiries con
fidential. Also offering FREE SEARCH SER
VICE. $1 per copy; $10 per yearly subscription
per state.
(CHECK ABOVE TO INDICATE STATE)

REAL ESTATE G U ID E
(6171 475-8732
Box 999-FM - ANDOVER, MASS. 01810

Hand Honed, Solid Tungsten
Steel, Stay Sharp Blades.
G u a r a n te e d
R u s tp r o o f,
R ugged
In d e s t r u c t a b le
Handle. Nickel Silver, Brass,
Construction. Specify Either
2 7 /8 ” or 3 3 /8 ” length.

wood
stoves
• All Nighter
• Ashley
*

Hearth Mate

* Findlay Cook Stove
* Jotul
• Viking

Office: Mariaville Me.

Sunrise Glass Co

MOBILE
SHOP

PO Box 86 Ellsworth Me

CALL COLLECT 537-2394
ALUMINUM GREENHOUSES DESIGNED
Large or Small
GLASS for Solar Projects
Safety«Double*Plate & Insulating Glass
Mobile Auto Glass Replacement
Customized Store Fronts»Storm Windows
“If its Glass you need, call us indeed”
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28 years experience selling wood heaters,
your complete home Furnishers...

43 Bridge St.

3Vsmt<

omerle

Augusta, Me.
207-622-3765

HOMEMADE
4
I U

Easy-to-make
I things for your

Garden, Home or Farm
Here’s the BIG book of doit pro
jects that really keeps it simple.
Large, bold full page drawings
clearly demonstrate every item...
every essential step. All of the 101
useful projects are strictly no frills
so they often call for scrap ma
terials, and don’t require fancy tools
or even fancier skills. Great for the
entire family! Send for your copy
today.
Large format, 8 1/2x11. Quality softcover, 176 pages. Only $6.95 for this
how-to packed book!

H O M E M A D E for your livestock

•
•
•
•
•

Poultry house, brooder, feeder
Hog house, moveable fence
Animal loading chute
Portable horse stable
Goat milking stand

H O M E M A D E for your garden
H O M E M A D E for your home
•
•
•
•
•
•
•
•
•

Strawberry pyramid
Hotbeds, Cold frames
Fences, Gates, Stiles
Tool Storage Shed

Benches, porch furniture
Picnic bench
Tool Box
Sawbuck, Firewood brace
Indoor-Outdoor wood box
Fireplace cover
Wood Sled
Macrame plant holders
Potting bench

To receive your copy of HOM EM ADE,
send only $6.95 plus 600 postage &
handling. GUARANTEE: If not completely
satisfied, your money refunded without
question or quibble.
Garden Way Publishing, Charlotte, VT 05445
I

GARDEN W A Y PUBLISHING
Dept. 81179, Charlotte, Vermont 05445

Please rush m e _______ copies of HomeMade. $6.95 each
I plus 60$ postage & handling
Total amount $.
□ Check
□ Charge
□ Master Charge Act. #
□ Visa
Exp. Date _
Name ______________
Address
_State_

i
i
i
i

i
i

i
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ASK

rA R M S TD A D

Several of my trees have suffered
severe defoliation by gypsy moths and
other leaf-eating insects. What should I
do?
You should water the ground at the
base of the afflicted tree—additional
waterings will give the trees the extra
soil moisture they need. You might put
a lawn sprinkler under the diseased
tree (s), and let it run until the ground
has accumulated at least two inches of
water. (Place under the tree a can
which has a two-inch level marked.) A
good lawn fertilizer, applied either in
late October after growth has stopped,
or sometime next spring before June 1,
would be helpful. Place the fertilizer

directly in the tree root zone, and make
foot-deep holes every 18 to 24 inches in
the area under the tree branch over
hang. Drop a teaspoonful of fertilizer
such as 10-10-10 into each hole and add
water. When the water drains out, fill
the hole again.
I am anxious to buy a freezer in
which to store our harvest, but my
husband insists that it will not save us
money!
Of course it depends on individual
family needs, but your husband is
right, it is not necessarily a money
saving step to buy a freezer. A freezer
itself is a substantial investment, and

credit charges, interest on investment,
depreciation and, of course, electricity
to operate it. It costs from eight to 16
cents per pound to package, freeze, and
store food (depending on the amount of
food you* put up) and freezer storage
costs for food purchased already
packed and frozen is about three cents
less...five to 13 cents per pound. But
maybe it’s worth that extra money to
you to preserve your own, organically
grown foods.
L. I. O. N.®
U VING IN THE OZARKS NEWSLETTER
Write to-

Kf

CALDWELL
BARNSTO

LION.... Box 1137-F
Harrison, Ark. 72601

$ 1 8 /year for 24 issues...three recent samples- $2.00 ppd.
Recommended by The Mother Earth News®

You’ve heard about it: C o m e s e e it!

-A

c e le b r a tio n o f r u r a l li fe -

Litchfield Fairgrounds
September 22, 23,24,1978
Caldwell Barns are taking
New England by storm. The
combination of customized de
sign, yankee craftsmanship and
quick and efficient construction make
Caldwell Barns the ideal choice for the
horse owner. You may choose from tra 
dition a l designs, in corporating several
choices of roof lines and floor plans. M a
terials and workmanship are guaranteed
in w riting. Call or write for detailed
brochure:
W. G. Caldwell Co., Inc.
Weare Road
New Boston. NH 03070
Tel 603 487 5501

W G

C o ld w e ll Co . Inc

N e w B osto n, N .H 03070

SPONSORED B Y - M a j n e

Join MOFGA: $ 7 0 0
or
Subscribe to our big bi-monthly paper: $ 2 .5 0
or
Write or call for more info

• Superb Cooking Performance
control within 5*
• Airtight Firebox
• Spacious Cooking Surface
• Protective Backsplash
• Optional Hot Water Heater

OILDHELL
(603)487-5501

!

Yes. I d lik e m o re in fo r m a tio n a b o u t C o ld w e ll h o rs e b o rn s . W e h o v e ____

|

w e n e e d ____ S tolls
P hone.

Nom e.
S tr e e t.
C ily _
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Box 187, Mallowell. ME 04347
622-3118

STANLEY...

Dept. A
h o rs e s

Organic Farmers
& Gardeners
Association

Support permanent agriculture in Maine-

The
Black Stove Shop
Stocking of Namebrand Stoves
Also Old Cook Stoves
Off Rt. 201
Vassalboro, Me.
Phone: 622-6040
Open: Mon.-Sat. 9:00-5:00

Off Rt. 95, exit #13
1394 Lisbon St., Lewiston, Me.
Phone: 784-6144
Open: Tues.-Sat. 9:30-5:30

If You Believe There’s a Tool for Every Job

Believe in Countryside Magazine
if they were neighbors sitting around the
stove swapping experiences. Maybe it’s the
nowledge is a tool. For home
appearance.
Not slick, but quality. Maybe
steaders, it’s a necessary and a powerful tool.
it’s
the
balance
of
articles, or the outlook on life
Fortunately, there are a good many of those tools
that
runs
through
every section. Whatever it is,
available today.
you have to hold it in your hand yourself, you
One of them is Countryside magazine.
have to experience it to appreciate it, just as with
Countryside is the livestock specialist in the
any quality tool you ’d be proud to own.
homesteader’s toolbox of knowledge. It has been,
Quality tools aren’t found in discount
since 1917. (It used to be called American Small
stores.
Stock Farmer.) Not only do Countryside's editors
You get what you pay for, in any tool
and columnists have years of practical experience
purchase. In 62 years, Countryside has
with the livestock they write about; they’ve also
never sold subscriptions at discount.
written some of the most widely accepted books
in the field. Books like Dr. C.E. Spaulding’s
Veterinary Guide for Animal Own
Jf you act now, Farmstead readers can take
ers, Bob Bennett’s Raising Rab
[advantage
of our 1973 subscription rate of
bits the Modern Way, and Jerry
only
$9.00
for
a
full
12 months of satisfying reading
Belanger’s Raising the Homestead
and learning. On November 1, 1978, our price will
Hog, Raising Milk Goats the
be
$ 12.00.
Modem Way, Homesteader's Handbook to Raising
And
Countryside comes with a complete moneySmall Livestock. And more besides.
back
guarantee:
not just on unmailed copies. W e’re
BUT, some tools have more than one purpose,
so
confident
of
our
product that we’ll give you a com
and Countryside is not ju st a livestock magazine.
plete
refund
even
if
you cancel in the last month of
It has been running a fantastic series of articles
your subscription.
on soil fertility. There is a cooking department
If you appreciate good
devoted to those unusual needs and demands
tools,
the way they used
of people who don’t shop in the super
to
make them, take a
markets. There is information
look at Countrysmall-farm machinery, on
crops and soils, and more.

0

he most important reason
you should be a Countryside
reader:
GOOD
To a craftsman, a tool must be more 0 □ One year, $9*
(75* per month
than just “ adequate.” It must have
BETTER
the right heft, the right appearance,
years, $16*
it must be a joy to own and to use. □ Two
(Less than 67* ®
Often, it’s difficult to describe that
per issue.)
elusive quality.
*
BEST
Countryside magazine has it. Maybe
/ it’s partly the friendly, informal atomV5sphere of the whole thing, the way peoj pie can converse back and forth just as

0

My present plans are to put my
immediate energies into the beginnings
of an orchard. What varieties will best
survive a Northeast winter?

Steve Page of Northwind Nursery,
Washington, Maine, replies, “Hardi
ness is a factor that is bred into trees
by a process of attrition. The best way
to find what varieties are hardy in your
area is to talk to local orchardists and
to look at the older trees in the vicinity.
To recommend a nursery for hardy
stock is to ignore the most important
rule in buying nursery stock—caveat
emptor. Let the buyer beware. Nurse
ries vary in the quality of their stock,
and even the stock from one nursery
may be good in one shipment, and lousy
in another. Another factor—a southern
nursery might breed a hardier strain of
a specific variety than a northern
nursery! In general, buy from a
reputable firm, and order early for the
best quality. The following varieties
have reputations for hardiness: Lodi,
Wealthy, Northern Spy, Winesap, Minjon, Melba, Yellow Transparent,

Spartan. Chances are, you could add
quite a few varieties to this list in your
area.

I wish to remove a start from a
flowering crab apple tree. Can this be
done by taking a sprout from the trunk
of the tree? If so, what is the best time
of the year? Should these be left

indoors till started, or outdoors?
Should they be kept in soil wellwatered or be put in water till
sprouted?
Hardwood cuttings of malus species
are generally unsuccessful, but soft
wood cuttings (this year’s growth) can
be rooted if treated with a substance
such as “rootone” and kept under a
steady mist until rooted. This is usually
beyond the homeowner without access
to misters. The best way to propagate
apples, besides grafting (which is the
easiest commercially) is by layering.
Select a strong shoot of current year’s
growth, such as a watersprout Wrap
several handfuls of sphagnum moss
around the branch, and then tie a
plastic bag around the moss to keep
moisture in. It might help to girdle the
area being layered with a sharp knife
to encourage rooting. If kept damp for
several months, roots should form. As
soon as roots are visible, the layer
should be removed from the tree and
planted in fertile soil, but not in direct
sunlight. Keep roots moist until esta
blished.

TURN OFF YOUR PILOT LIGHT AND
SAVE 6 CENTS PER DAY [$22 peryear]*
THE JUNKERS [“ Yunkers”\
Piezoelectric Ignitor
Made in Germany
•
•
•
•
•

A million lights
10 year guarantee
No batteries or flints
Safer than matches
Lights butane, propane
LP gas, white gas appliances
• Ideal for gas range, gas
barbecue, camping equip
ment, welding

• Based on a price of $20.00 for
100 pounds LP gas including
sales tax

Low Ene?gy"Systems, 63 Pearl St. Caihden, M e. 04843
Send m e .......... Ignitors @ $10.95 e a c h .............................
Include $1.00 for postage & handling ................. .
Maine residents include 55 cents sales tax ......................
Specify color:........... red — Total enclosed.........................
........... w h ite ............orange
N a m e.............................................................................................
Address
City .
State

/Ml
LOW
ICv ENERGY
. SYSTEMS
12

Zip

63 Pearl Street
Camden, Maine
Tel. 236-4571
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LORD HILL OF WILTON is not a titled Englishman. It’s an
extraordinarily pleasant rural setting for farmhouses like this one: 4
bedrooms, dine-in country kitchen and pantry, living room, den with
Franklin fireplace, laundry, bath. Storage area and extra bedroom over
ell. Fully insulated, with forced hot water heat plus woodstove
provisions. Shed and large barn. On 10 surveyed acres. (No. 1607)
$42,000.
CLASSIC MAINE FARMHOUSE AND APPROX. 185 ACRES, DIXFIELD.
Roomy dine-in country kitchen, living and dining rooms, 3 bedrooms,
full bath. There are generous porches, attached shed and garage, nice
lawns. A real find! (No. 1673) $63,000.
RESTORABLE CAPE with fields,' woods, and river frontage on
approximately 6 Madrid acres. 4 bedrooms, living and dining rooms,
kitchen, privy. The structure is sound, and priced to make restorations
affordable. Attached shed and barn. (No. 1625) $10,000.
CENTURY-OLD FARMHOUSE on approximately 3 Farmington acres. 5
bedrooms, country kitchen, living room, pantry. Several woodstove
hook-ups. Privy. In excellent condition structurally, needs cosmetics.
Attached shed and stable. (No. 1606) $21,000.

S A N D Y R IV E R R E A L T Y
Send for
Free Brochure
R t* 2&4
»o x

2 30FP

Farm ington, M o , 04938

207-778-6333

BEAUTY EXPERTS NOW REVEAL

Amazing New Technique That Lets
You Iron The Wrinkles Right Out
Of Your Skin Just As Easily As
You’d Iron Them Out Of A S h irt!
By Amy Brown, Staff Writer

NEW YORK, N.Y. The word is out on a revolutionary new technique
that now makes it possible for you to actually ERASE those aging lines and
wrinkles not only off your face—but also off your arms, hands, legs, chest, but
tocks and stomach, too. And leave you with healthy, glowing, sleek, vital, more
youthful-looking skin THROUGHOUT YOUR LIFE!
The “ ultimate anti-wrinkle weapon” is safe, easy, painless, com
pletely natural, costs just pennies, and can be applied by any
woman . . . o f any age . . . any place (even while traveling) . . .
using just a few simple items she has in her kitchen cabinets right
now! And, perhaps most important o f all, I discovered that this
new wrinkle-erasing technique is so effective that it often shows
immediate results-the very first time you use it!
Yes, here is good news for the millions of American women
(most especially for those over age 25) who literally live in fear of
the appearance o f that first wrinkle, sag or pouch. For, this justpublished book shatters the myth that wrinkles are as inevitable
as death and taxes!
It’s called “ WRINKLES: How to Prevent Them, How to Erase
Them.'' And, in it, beauty authorities Lida Livingston and Con
stance Schrader give you factual, down-to-earth instructions on
how to stop wrinkles from forming . . . how to “ iron” them away
. . . and how to keep them from ever coming hack—from that first
frightening “ laugh line” at 25 to the veritable network o f wrinkles
that you can expect in your 70’s!

Now The Clock CAN Be Turned B a c k W ithout Recourse To The Surgeon’s Knife!
Changes in the precious skin of your face and body can be
achieved. And without costly surgery . . . without dangerous drugs
. . . without caustic peelers . . . without painful scraping or buffing.
Instead, you are going to banish wrinkles from your skin (or pre
vent them from ever appearing in the first place) by “ ironing”
them away in much the same way as you would iron the creases
right out o f a shirt or blouse!
It is reported that even the first treatment can be astonishingly
dramatic! Because as the heat and pressure of your special “ anti
wrinkle iron" stimulates the moisture and circulation o f your skin,
you will be able to see the years (and that tired, tense look often
associated with wrinkles) just seem to slip away right before your
very eyes! As you continue to gaze in the mirror, imagine your
wonderment and delight as you actually see the lines and creases
start to “ plump out” and your skin begin to glow with fresh,
vibrant, youthful radiance. And while these astonishing results
quickly appear, the authors firmly guarantee they will last for a
long time and not fade or reverse themselves easily!

Starting With The Special 10-D ay Anti-W rinkle
Program, You Can Fight W rinkles From
W ITH IN And W ITHOUT!
First you’ll learn how to “ iron away” : horizontal lines on the
forehead (sometimes found even on the faces o f very young girls!)
. . . unfriendly-looking scowl lines . . . crow's feet (they appear par
ticularly early on women who smoke) . . . wrinkles running from
the brow to the hairline . . . “ hunting dog" jowls . . . and those
aging circles and bags under the eyes.
Plus, “ laugh lines” and creases around the mouth . . . “ pouches”
on the sides of the face (charming on squirrels, but not on you!)
. . . sagging lower lip . . . double chin . . . lines at the bridge of
the nose-and even ugly “ turkey neck” (here’s a place you’ll see
astonishing results after just the first treatment!)
Then, you’ll start to create a wrinkle-free body by smoothing
away lines and creases (again, with just plain tap water and a simple
household item you probably already have around) on: neck . . .
chest . . . arms . . . diaphragm . . . waistline . . . sides . . . legs . . .
ankles . . . buttocks . . thighs . . . shoulders . . . hands—and all
those annoying (and all too obvious) “ celluli»e” areas!

Discover How To Use These A nti-W rinkle
Foods Both IN And ON Your Body, Too!
In this chapter you’ll find the Special Foods that “ feed” youthful
good looks right into your skin—those particularly rich in the
“ beauty” vitamins (such as A, C, B-2, E and F ), vital minerals
and nucleic acid. Y ou’ll also learn which fruits contain a sub
stance called “ humectant” -th e important element that supplies
moisture to the skin and then helps keep that wrinkle-chasing
moisture locked in. And, here is an oil that can penetrate the sur
face o f the skin within ten minutes. Plus, another common food
(used as a beauty aid by the ancient Aztecs) that is 73% moisture
in a natural emulsification, contains 8 essential vitamins, 7 minerals
plus protein. You can eat it, use it as a conditioner for sun or

wind-damaged hair and skin—and even use the seed as a facial
.exerciser!
Y ou’ll discover a recipe for a completely natural cleanser that
smooths out rough, dry skin and an anti-wrinkle cream you can
make yourself for just a few cents. Plus recipes for masques you
can make at home to remedy large pores and sallow coloring., help
dry skin . . . oily skin . . . dissolve old-looking dead cells right off
the skin’s surface—and even one to lighten freckles and brown
spots. And this masque (it costs $150 at a famous health spa)
kept one great Parisian beauty wrinkle-free until the day she died—
well into her 80’s!
Y ou’ll find out about a fruit that is not only good to eat, but
also aids digestion, soothes upset stomach, cleanses the intestines
and beautifies the skin at the same time. (All because it’s positivelyoverflowing with Vitamins C —it has more than orange juice—A, B,
and G .) And, after you finish eating it, you can rub the peel
directly on your skin to naturally soften and smooth its texture!
Still another well-known fruit acts as a natural disinfectant when
applied to oily or blemished skin for just 15 minutes. (1 tried this
myself and am living proof it works!)

PLUS These W rinkle-Chasing Exercises!
To do in bed, on the floor, in the bath, while washing dishes,
cleaning your teeth, waiting for a bus, or even riding in an elevator.
Designed for busy women o f all ages, these simple movements will
fight special beauty problems and help you create sparkling beauty
by: eliminating "worry” lines between the brows . . . strengthening
the large circular muscles around the eyes to prevent or correct
sagging . . . give a firm, youthful, rounded contour to cheek mus
cles . . . erase verticle lines above the mouth and eliminate droop
ing eyebrows. Others will firm and smooth jaw and throat . . .
combat aging double chin . . . fight ugly nose to chin wrinkles . . .
lift the corners o f the mouth . . . improve tissue structure and lip
texture . . . banish crow’s feet—and even chase away those tell-tale
wrinkles running from behind the ears down into the neck.
Then, move on to these dynamic “ no strain” exercises specifi
cally planned to help you prevent (or eliminate) unsightly “ pot
belly” (especially obvious in today’s slim jeans and slacks!) . . .
strengthen the muscles o f the lower back . . . aid in elimination
. . . trim and firm buttocks and thighs. There’s one to make your
whole body more flexible, one to strengthen legs and knees, an
other to improve lung capacity-even one to benefit the thyroid
gland (which many believe to be the vital key to holding off the
visible signs o f aging!)

terol level way down, all the while you feed your hair and skin with
vital nutrients that will make them look healthy as a teenager’s!
How to camouflage your less attractive facial features (every
body has at least one!) by using the right hair style, make-up,
clothes, jewelry or even eyeglasses to draw attention elsewhere.
How to prevent ugly stretch marks on your body. But, if you
already have them, you must try this completely natural remedy
(it’s mentioned 7 times in the Bible and is used today in many
hospitals to heal burns and encourage new skin growth after sur
gery) to banish them in no time!
And this is the biggest enemy o f youthful skin! Because if you
don’t know how to treat it, it will thicken, harden and shrink your
skin, leaving it aged and leathery-looking. Plus, it can cause irre
versible damage to the skin’s delicate under-layer, and in some
cases, even lead to the development o f dreaded cancer!

Learn The A nti-W rinkle W ay To M ake-Up!

Discover a hair style that the authors promise can give you an
“ instant face lift” and make you appear years younger!
And which popular, commercially-produced facial masques and
eye creams may actually cause wrinkles, rather than prevent them!

Discover which type o f foundation actually accentuates lines
and wrinkles . . . how to choose, the right color make-up for your
true skin tone . . . why you should never use a powder puff or
colored wash cloth on your skin . . . which lipstick shades can
make you look years older than you really are . . . what type o f eye
shadow is best for oily skin . . . and how to avoid stretching
wrinkles right into your skin when applying cosmetics. Y ou ’ll also
discover special “ professional” make-up tricks to give you that
youthful “ wide-eyed” look . . . make bulging or protruding eyes
look smaller . . . make thin brows appear “ naturally” thicker . . .
and how to use mascara to dramatize and beautify eyes at any age.
Learn the Anti-Wrinkle Way to Sleep and stop inadvertantly
pressing wrinkles into your face, neck and eye area through bad
sleep habits. Instead, discover a new way to sleep that will eliminate
lines and creases already there-and prevent new ones from form
ing. Plus, a sure-fire, completely non-drug, scientifically-proven way
to end insomnia forever!
When you Bathe the Anti-Wrinkle Way you’ll be aiding circula
tion, relaxing the muscles, stimulating the skin and leaving it with
a smooth, silky feeling. Also, in this chapter, you’ll learn how to
make your own bath oils, lotions and powders at a fraction o f
what you’d pay in the stores. (And don’t forget to read about that
widely advertised and promoted bath routine that can actually
scratch and pull the skin so much that it will eventually dry up
and form ugly wrinkles all over your body!)

PLUS Dozens And Dozens Of Sm art A nti-W rinkle
Tips Like These:
Learn how to make the Anti-Wrinkle Cocktail! Drink it daily
(preferably 30 minutes before you eat) and you’ll keep your choles

Prove It To Yourself W ithout Risking A Cent!
Make-up can look only as good as the skin beneath it; and no
amount o f expensive creams or cosmetics can hide prematurelyaged, dried-up, wrinkled skin. But you can get rid o f these lines
and wrinkles, and have more beautiful skin at any age with the
Ultimate Anti-Wrinkle Weapon. And you can prove it for yourself,
right in your own home, without risking a cent o f your money.
Order the book now. And when you receive it, examine it care
fully for the next 30 days. Try some o f the wrinkle-erasing tech
niques on your own face and body. (Perhaps you’d even Tike to
go on the 10-Day Crash Plan.) And if at the end o f that time,
you aren’t entirely convinced that this book can do all I’ve said
it can, just return it, and your money will be promptly refunded—
no questions asked! This is your unconditional guarantee.
To order, just write your full name and address (including zip
code, please) and the words “ ANTI-WRINKLE BOOK” on a
piece o f paper and send it along with $8.98 to:

£
H

C
Q

Cl.
q

PROGRESS BOOKS, LTD., Dept. LS8
3200 Lawson Blvd.,
Oceanside. N.Y. 11572
Please make sure that you send a check or money order made
payable to PROGRESS BOOKS, LTD. with your order. New York
residents, please add appropriate sales tax. (It is not a good idea
to mail cash.) Act now. The sooner you start, the quicker you’ll be
wrinkle-free all over!
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THE 102nd

D E E K flE L D

• On Stage: LIFE
• Children’s Petting Farm
C h a m p io n V e g e ta b le
E x h ib its

M is s D e e rfie ld
F a ir P a g e a n t

4 D a y H o rs e S h o w

H o rs e a n d C a ttle
P u llin g

L iv e s to c k
C o m p e titio n

M a g ic a n d -S ta g e
S how s

4H D og S h o w

A r ts a n d C ra fts
E x h ib its

F lo w e r S h o w
B a n d a n d C o u n tr y
R o c k C o n c e rts

4 H a nd F F A
E x h ib its

W o o d s m a n C o n te s t

Sept. 28-29-30, Oct. 1
General Admission: $3.00
Children 12 and Under Free

b y G eorge Frangoulis

With the publication of this Fall 1978
issue of Farmstead Magazine, we
approach the end of our fourth year.
Early next year we will celebrate our
fifth birthday.
During the past year and a half, our
growth has been tremendous. We have
seen Farmstead subscribers increase
from 7,000 to 30,000—a 4V2 times
growth rate!

L.O. BALLS

Our acceptance as a quality garden
ing and small farming publication is
apparent. However, to maintain our
acceptability and remain a valuable and
useful tool, we must have your help.
What do you, our reader, want to see
in the pages of Farmstead? Please read
over the questionnaire that follows,
complete it and mail it back to us. You
may remain anonymous in your reply.
Only you can help us to serve you
better. Thanks for your participation.

RAGG WOOL SWEATERS

WOOD SPLITTER

Medium weight sweater

Do You Have A Splittin’ Headache?

knit

from

85%

wool

and 15% nylon. Famous
for its warmth, strength,
and durability.
Crew neck with ribbed
cuffs and waist band.

WE HAVE BEEN THE ANSWER TO
YOUR SPLITTIN’ HEADACHES
FOR EIGHT YEARS.
We have 26 or 48 models - tractor
hydraulic powered or PTO pump powered
or motorized. Also available for the do-ityourselfers ” components or plans. ($5).

COLORS: Speckled Grey, Navy or Forest
Green
SIZES: XS - XL
PRICE: $24.00 [$1.50 postage] Maine
residents add 5% tax.

Dealer inquiries invited
W rite or call for more information —

ALBRIGHT CORP.
Jeffersonville, Vt. 05464
802-644-2987
1 8 0 0 8 < 0 0 8 0 9 0 < « i » p 0 p 0 ft0 0 0 0 0 w
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Send
for catalog.
Open
Mon-Sat
I0-6 p.m.

H A R BORS1PE

seopr
Dept. KM

Bay View St.
Camden, Maine 04843

(207) 236-4S67

I

r a r m s t e a d R e a d e r Q u e s t io n n a ir e
FA R M ST E A D M A G A Z IN E js anxious to get to know its readership better so as to be more
helpful and informative. T o this end, we are asking the following questions with the hope
that you will take the time to answer and mail the survey back to us. W e thank you.

1.

Where do you live (state; province)?.2
0
1
9
8
7
6
5
4
3

11. How many years have you been reading FARM
STEAD regularly?
□ less than one
□ 1-2 □ 2-3 □ 3-4
□ more than 4
12. How many other people besides yourself regularly
read your copies of FARMSTEAD?________________

2. How would you describe where you live?
□ Rural
□ Small town
□ Suburban
□ City
3. Are you

□ male
□ married

13. To what extent do you garden?
□
□
□
□
□
□

□ female?
□ single?

4. What is your age group?
□ under 20
□ 20-34
□ 35-49
□ 50-64
□ 65 or over

14. Do you garden organically?
□ Yes

5. Education completed?
□ high school
□ some college
□ college
□ graduate school or higher

□ No

16. Do you keep livestock?
□
□ Yes

If so,
□
□
□
□
□
□
□

7. What is your occupation?
□ small or part-time farmer
□ self-employed
□ professional or managerial
□ other ___________________________________

what?
Poultry
Goats
Rabbits
Pigs
Cattle
Horses
Bees

18. Do you gain any income from the sale of agricul
tural products?

8. Do you □ rent
□ own your home?
Did you build your home? □ yes
U no

□ Yes

9. What is your primary means of heating your home?
wood
oil
solar
electric
coal
gas
other

10. What is your secondary heating means?

□ Partly

15. About what percentage of your food do you raise?

6. Total combined annual family income
□ under $7,500
□ $7,600-$10,000
□ $11,000-$15,000
□ $16,000-$25,000
□ over $25,000

□
□
□
□
□
□
□

back yard garden
garden and orchard
vegetables
fruits
flowers
large garden
Approximate size--------------------------------------

19. If so, about how m uch?_________________________
20. What products do you sell? _____________________

21.
________

□ No

Do you hunt?
□ Yes
□ No
Fish?
□ Yes
□ No

22. What would you like to see in FARMSTEAD?
(Topics, format, advertising, etc.)?

23.

Would you like more articles on
□ technology
□ back-yard gardening
□ energy
□ indoor gardening
□ non-rural self-sufficiency □ health
□ other

24.

26. Do you have any suggestions for improving or
changing FARMSTEAD? _________________________

___________________________ —----------

How many issues a year would you like FARM

27. Have you considered writing or contributing to
FARMSTEAD?
□ Yes
□ No
Ideas: _____________________________________

STEAD to publish?

□6
□8
□ 12
□ other
25.

_____________________________ _____

Do you find the advertising to be helpful?
□ Yes

□ No

Fold, tape, and mail back this
Reader’s Questionnaire today.
Thank you.
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Plant Now...Step Back...and Watch Out!
Imagine! A Magnificent
Shade Tree That Soars
Up to 2 Stories High
I-

IN JU S—T ONE YEAR!

and keeps on zooming to a towering
30, 40, 50 — even 60 FEET OR MORE
in less time than most trees even nudge
themselves a few feet off the ground!
—

That’s the kind of wonder-results reported by U.S.
Government Landscapers . . . Botanical Gardens . . .
and University Plant Scientists on what is undoubt
edly the most fantastic shade tree ever introduced
in America . . . the incredibly beautiful Ulmus Pumila
. . . perhaps the most spectacular super-hardy,
super-growing, shade tree in all of nature!
A ROOF-HIGH TOWER OF BEAUTY
IN JUST ONE SINGLE YEAR!

Yes, one of the most exciting introductions by U.S.
Plant Science — this sensational super-growing
shade tree actually grows higher than even a fullgrown English Hawthorne IN JUST ONE SINGLE
SEASON! Actually grows higher than even a fullgrown Star Magnolia IN JUST ONE SINGLE YEAR!
In fact, it grows so fast, so quick, you can literally
measure the difference in height from week to week!
PLANT NOW — REACH OUT AND TOUCH ITS
LUSH GREEN BRANCHES FROM YOUR SECOND
STORY BEDROOM WINDOW — BY NEXT SUMMER!

Who says you have to spend a small fortune for a
beautiful shade tree — and then spend half a life
time waiting for it to grow? That’s the way it used to
be — BUT NOT ANY LONGER! Not since we’ve finalLy
tracked down the one single tree in all of nature that
hoists itself so high, so fast you can literally meas
ure its incredible rate of growth week by week . . .
or for even more dramatic proof, take a yardstick and
measure the difference in feet month to month!
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GROWS MORE IN JUST ONE MONTH THAN MOST
OTHER TREES GROW IN AN ENTIRE YEAR!

Yes, here is a dream come true . . . everything you’ve
ever hoped for or wished for in a tree. Here is a mir
acle of nature that hoists itself higher than even the
most treasured weeping willow . . . that reaches out
wider than even the most graceful English maple . . .
that lifts its symmetrical branches over your grounds
and gardens with a splendor, and beauty that few
trees can match!
SPECTACULAR BEAUTY ALL 4 SEASONS OF THE YEAR!

Yes, here is one of those rare gifts of nature that
not only thrusts itself to towering heights in record
time . . . that not only drapes itself in lush green
foliage from Easter time to way past Labor Day . . .
but for a real "magazine cover effect" lavishes its
branches with delicate clusters of beautiful flowers
starting in spring . . . and then in fall and early
winter transforms its colors, and in the dead of
winter its graceful branches make a startling con
trast against a snow-covered landscape! Meaning:
you get a spectacular show of changing beauty
ALL 4 SEASONS OF THE YEAR!
GROWS IN VIRTUALLY ANY SOIL — REQUIRES NO
SPECIAL CARE — SOARS INTO A MASTERPIECE
OF LUSH, GREEN BEAUTY IN JUST A
MATTER OF MONTHS!

Best of all, unlike most trees that demand constant
pampering . . . the only thing you do when you plant
this super-growing wonder-tree is water it and enjoy
it. That’s why leading botanical gardens . . . land
scape artists . . . garden editors . . . can’t stop rav
ing about its indescribable beauty . . . its delicate
flowers . . . its trouble-free care. Is it any wonder
that leading experts have hailed it in the most glow
ing terms . . . recommended it again and again for
home-owners who want a stunning display of both
beauty and shade . . . and with practically no more
work than a couple of sprinkles a week; or return
within 90 days for full refund (except postage & han
dling) . . . on iron-clad guarantee of full satisfaction.

Here's a luxury sight you don’t have
to wait half a lifetime growing — a
matched pair of showpieces, so
strong and sturdy you can actually
sling a hammock between them.

Picture your patio bathed in the
cool, fragrant beauty of this show
stopping miracle-tree from early
spring to the first snows of winter

How's this for a natural archway in
front of your driveway — twin towers
of beauty in less time than you ever
dreamed possible.

© 1978 American Consumer, Inc., Caroline Rd., Phila., PA 19176
................................— ............ .................MAIL NO-RISK COUPON TODAY.............................................................. ...................—
AMERICANA NURSERY SALES, Dept. J E T C -2 4 9, Caroline Road, Philadelphia, PA 19176
Please rush me the Super-Growing Shade Tree(s) indicated
CHARGE IT!
below:
(check one) Exp. Date .
1 for only $3.95 plus 350 postage & handling
□ BankAmericard/Visa □ American Express
2 for only $6.90 (SAVE $1.00) plus 500 postage &
□ Master Charge
handling
BANK NUMBER ___________________
□ 4 for only $10 (SAVE $3.80) plus 750 postage &
handling
Credit
□ 10 for only $20 (SAVE $6.90) plus $1.50 postage &
Card # _______________________________________
handling
If after receiving my order I'm not delighted, I may return
it within 90 days and you w ill refund the full purchase
price (except postage & handling).

Name_________________________________________

Address_______________________________ Apt. # .
Amount enclosed $____________ PA residents add 6% sales
tax. Chr.ck or money order, no COOs please.
C ity_____________________State____________ Zip.
6400-600
Not available in Calif, and Ariz.
................ .................
Div. of American Consumer, l n c . > > . . . . . . . . . . . . .
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The Wise and Useful Farm and G arden Guide
he agricultural year may be said
to commence this month. New
plans are to be laid and prepara
tions made for the coming season. Part
of the seed, the wheat and rye, are to
be “sown in hope” , and fields intended
for next year’s planting to be cleared of
surface stone, drained, the stumps
removed, and other necessary prepara
tions made. For draining especially, the
time is propitious. The fields are now
mostly clear,
there is comparative
leisure where wheat is not extensively
sown, but little rain will interfere with
out-door operations and the heat of
Summer no longer oppresses.
Agricultural exhibitions are being
held in most counties, and claim the
attention of intelligent cultivators.
Visit them and take specimens of your
best crops to increase the attractions.
Premiums are secondary considera
tions but premium crops and stock pay
the best.
Beans will need pulling and drying.
When properly cured, the haul or
straw makes good sheep food.

T

September
Antique Stoves
parlor stoves, kitchen ranges.
gas/wood combos

Our stoves are not reproduc
tions. All are authentic an
tiques in good working con
dition. For beauty, work
manship, and versatility no
new stove can
p compare — you
can’t
make
a
better investment
for your money.

cookrange
pamphlet
available — sot
te. 9 PO Box 368
illiamsburg,
MA 01096
(413) 268-3677
Tues. — Sun. 12-5
E S T.

1973

Butter and Cheese-making are sup
posed to be going on briskly in doors.
September and October are the best
months for laying down butter for
Winter use.
Cellars will soon be wanted for
storing vegetables and fruits. Let them
be well-cleansed, and properly reg
ulated. There is much saving in
arranging them conveniently.
Grain—Thresh early, especially if
stacked in the field where rats, mice,
squirrels and crows feed upon it. See
that granaries are in proper order.
Make them proof against rats and mice.

Hogs—Separate those to be killed
this season, and give them extra feed.
They should be in first-rate condition
when the ordinary fattening season
commences. Cook the food rather than
feed it out in a raw state. They are
capable of making much manure.
Poultry may generally run at large
during this month without injury, and
will lay the better for their freedom.
Sheep require the same care as last
month. As cold weather approaches get
them in good flesh for Winter.
Blackberries are nearly done
bearing. The old canes should be cut
out and carried away as soon as the
fruit is gathered.
Pickles—These may now be made in
almost any quantity. Cucumbers,
tomatoes, Winter cherries, peppers,
martynias, nasturtiums, and unripe
melons will supply the material.
Vegetable Trimmings—Feed turnip,
beet, and carrot tops, with the loose
cabbage leaves, corn stalks, etc., to
milch cows rather than allow them to
decay upon the ground.
□

BEES FOR SALE
4-frame Nucs ready June 5th
$35 for bees, queen,and
4 frames including wood nuc box.

R. B. SWAN & SON
25 Prospect St.,
Brewer, Me. 04412
Tel. 989-3622

HONEY

BEE SUPPLIES

‘good things come in small packages!9
I t ’ s tru e , good th in g s d o com e in
small packages, and th e K u b o ta is no
e x c e p tio n . Larger th a n th e garden ty p e ,
sm aller than th e giant-size. K u b o ta is
the in-betw een tra c to r in six d iffe re n t
m odels. F ro m 12.5 to 30 H.P. Designs
w ith 2 ,3 , and 4 c y lin d e r liq u id cooled
diesel engines, w ith 2 and 4 w heel drive,
fro n t and rear P T O ’S, live h y d ra u lic s ,
d iffe re n tia l lo c k and m a ny o th e r q u a l
it y features.

SEE US SOON FOR A DEM ONSTRATION

FAIRBAIRN EQUIPMENT GO.
547 Riverside Dr., Augusta

622-3145
J
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your wife a sewing machine now that
the Winter clothing is to be made up,
and dispense with the annual services
of the seamstress, who has usually
been employed for weeks at least, at
this season. Paring apples is an evening
operation in many places. With a good
machine the work may be much
facilitated.

MONK’S HILL HERBS & SPICES
Route 17, Readfield, Me.

Tel. 685-4051

Catalog: 76 varieties, their culture and use. 35«
(We do not ship plants)
We offer two new Handbooks:
"
'Crafting With Herbs"
"Herb Growing in New England”
$1.00 each from us at

RFD 2, Winthrop, Me. 04364.

Beets—Harvest, or before hard
freezing. In removing the tops do not
wound the crown to cause bleeding,
and consequent decay.
Carrots are done growing and may
be dug and stored.

October
ctober brings with it labor
enough to keep the farmer
steadily employed. Before the
end of this month most crops will need
to be harvested. The turnips are still
growing, and except at the far north,
may be left in the ground until next
month. Some of the corn will probably
remain unhusked at the close of the
month, but it is always best to secure
all that is possible before cold weather
and late Autumn rains set in.

O

Farmer’s Clubs—Now is a good time
to form them, as the evenings will
afford a good opportunity for weekly
meetings to discuss important agricul
tural topics.
Ice Houses—Construct now rather
than leave until near the time for
filling. They need cost but a few
dollars.
Indoor work—While butter-making
is going on by day, the lengthened
evenings allow of a systematic course
of reading or the younger members of
the family may take up a series of
studies, to very good advantage. Give

Down
in Vermont

Grapes—Those for Winter keeping
should remain upon the vines until
hard frosts are expected. Gather
carefully: cut out defective berries and
pack in cotton batting or between
newspapers even, in shallow, close
boxes. Put in a dry place away from
frost, and they will keep until January.
Grape roots may be set out.
Onions—In colder regions cover
those sown last month with litter,
straw or brush.

Down Comforters
For a free brochure write us at:
Down in Vermont P.O. Box 902 F
Burlington, Vermont 05402
(802) 863-5165

VISIt & WANT BOOS

Parsnips—Keep in the ground over
Winter, they are rather improved by
freezing. Dig and bury in sand in the
cellar, such as will be wanted while the
ground is frozen.

ALL NEW GOODS IN ENDLESS
VARIETY FOR MAN & BEAST!

Spinach—Cover those sown last
month, and sow seed in cold frames.
Weed and thin former sowings, cooking
the surplus plants.
Tomatoes—Continue to put away in
cans or bottles for Winter use; they
will be very acceptable next Winter.
The vines or branches are often killed
by frost, leaving many sound green
tomatoes. The may be pickled or laid
away on shelves in a warm room where
they will gradually ripen.

Stoves, Barrels, Lamps, Churns, Books,
Presses, Harness, Hardware, Tools,
Mills, Buggies, Pumps, Baskets,
Windmills, Water Rams, Horse DrawnPlows, Livestock Needs, Dairy Supplies,
Tubs, Pea Shellers, and much more!!
Send for big new illustrated catalogue.
$3.00

CUMBERLAND GENERAL STORE
Dept. FP7 Rt. 3 Crossville, TN 38555

It’s the no-nonsense Tempwood stove.
The T e m p w o o d is so basically sim ple to operate
that p e o p le tend to look for gadgets that aren't there.
C on stru cted o f p recision fitted heavy gauge
steel, the T e m p w o o d is w elded air tight and lined
w ith a refractory and steel firebox for m axim um e ffi
cien cy.
1
T e m p w o o d a ch iev es a steady heat rate b y
p ositive con trol o f tw o dow n draft vents.
M od estly p riced at $229 and $279.

DEALER

Narrangansett Leathers

Main Street
Damariscotta, Maine
( 207 )

563-5080

-----1

Maine Distributor

Kenneth Stewart
Old County Rd.
Waldoboro, Maine
(Dealer inquiries invited)

15 Year Warranty
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Preserving Your Garden’s Bounty
By Louis V. Wilcox, Jr.
here is nothing like fresh spin
ach, fresh tomatoes, or fresh
potatoes straight from the gar
den. And as long as the warm weather
lasts, the supply of fresh garden
produce will keep coming. But soon fall
will put an end to the supply of fresh
garden vegetables. Now, you face the
dilemna of having vegetables and fruits
during the winter months.

T

Man has preserved his food for later
eating at least since pre-Columbian
days. It is not a new art, though it is
interesting to note that only 10 percent
of the world’s population consumes
preserved food today. The remainder
eat all their food fresh. This is an
amazing figure, in light of the canning
jar shortage of just a few years ago. It
is also amazing when you consider the
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food shortages that are rampant on
many parts of the earth. But Western
culture probably preserves more food
than any other culture, due to our
ever-increasing demand for conven
ience foods.

with Mother Nature’s dictum that life
must go on; but even with preserva
tion, life does go on, and no method of
preservation will preserve any vege
table or fruit indefinitely. All we do in
preservation is slow it down a bit.

Basically, there are five methods of
preserving vegetables and fruits: re
frigeration, freezing, drying, canning,
pickling and fermentation, and storing
alive. There are also combinations,
such as pickling and then canning.
These methods all have one thing in
common: they are a way of suspending
life. They take a living organism and
stop the processes of life at a given
point, so that the consumer of the
vegetable or fruit can partake of it at
his leisure, while the vegetable or fruit
is still at its prime. This process of
preservation is, if you like, interferring

First, to understand the process of
preservation, one should have an
understanding of what he or she is
preserving. Vegetables and fruits are
essentially water systems contained in
a cellulose network—the cells. Most
vegetable and fruit products contain 80
to 90 percent water. Seeds and nuts
are an exception, since they usually
contain less than 20 percent water.
Contained in this water are the
substances that make up the chemical
life of the vegetables and fruits—the
same substances that you eat the
plants for.

Apple slices drying on a rack

The substances contained in the
water system of the plant are: carbo
hydrates (sugars and similar com
pounds), proteins, fatty acids, amino
acids, minerals, and vitamins. Some
proteins are not soluble in water and
are suspended in it, and fats are in an
emulsion with water, as in mayonnaise.
Some substances that are insoluble in
water, but soluble in fat, occur in the
fats. Some vitamins are of this type.
Plants are generally a rich source of
carbohydrate—that is, they contain a
lot of sugars and related compounds, as
compared with animals. Wheat and
potatoes, for instance, contain a lot of
starch. Starch is a sugar-related com
pound. It is formed by attaching a lot of
sugar units together.

No one or two plants contain the
nutrient needs of man, so it is
important to preserve enough different
vegetables to get a balanced diet
throughout the year. Of the various
vegetable parts that we eat, seeds and
nuts, which include all the cereal and
small grains, as well as the legumes
and nuts, are the most important. Of
the cereals; wheat, corn and rice are
the most important. They are a
principal source of carbohydrate, but
also contain varying amounts of pro
tein, fat, vitamins, and minerals.
Because cereal grains contain only
about 12 to 14 percent water, they can
be stored alive for quite a few
years...as long as they do not become
moldy.

The whole business of the plant is
making these compounds. Light, of
course, is the energy source that
makes the whole thing go. The light is
received by the chlorophyll and con
verted into chemical energy, which we
humans can use. Once the light has hit
the chlorophyll, there are a myriad of
chemical reactions which change one
chemical compound into another. All of
these reactions are catalyzed by
enzymes which are mostly made up of
protein. As long as the enzymes are
present and in working order, they will
continue to change one chemical com
pound into another.

Legumes are now widely used in
place of meat for protein, and thus are
known as the “meat” of the plant
kingdom. Some legumes, like the
peanut, are also a good source of oil.
Nuts are one-seeded fruits with a hard
shell. But, some things are called nuts
which are really not nuts. The walnut
is a dried fruit, and the peanut is a
legume. “Nuts” are broken, so to

Roots, tubers, and bulbs are the next
most important group of food vege
tables. These are the “root crops,” and
with their increased water content,
they contain less food value per unit of
tissue than the grains, nuts, and
legumes. The leafy parts of the plants
contain little or no stored food, and
therefore no large quantities of carbo
hydrates, proteins or fats. They have
an even higher moisture content than
the “root crops.” Leafy vegetables are
eaten for the content of vitamins and
minerals, and as roughage.
Fruits are actually made up of two
groups. Fruit vegetables are botanically fruits, but we use them as
vegetables. These include tomatoes,
cucumbers, peppers, and the squashes.
Their food value is about the same as
other vegetables.
The second group of fruits includes
the tree fruits and berries. Apples,
cherries, peaches, plums, raspberries,
and strawberries fit in this group.
These fruits are a good source of
vitamins and carbohydrates, not to
mention the fact that they frequently
make eating more attractive. These

ife marches on, and in the
cellular sense, the enzymes keep
on working as long as conditions
are right. Thus, if we wish to suspend
life—and preserve nutrients—we must
stop or slow down the work of these
enzymes, so that the chemical composi
tion of the vegetable or fruit will be the
same, as when it was harvested.

L

The other three targets of preserva
tion are molds, yeast, and bacteria.
These are microorganisms that live in
and on the vegetables and fruits. Some
are pathogenic and cause diseases;
others are nonpathogenic and simply
live on the plant part without causing it
damage...unless you put it in a situa
tion where it can grow rapidly. If you
kill the plant tissue during the preser
vation process most of these latter
organisms can start growing luxuriant
ly and will cause problems. So,
preservation must not only slow down
the enzymes contained in the plant
tissue, but also eliminate micro
organisms that can live on dead tissue.

Preparing strawberries for the freezer
speak, into three categories: those
that contain a lot of fat (pecans and
walnuts); those that have a lot of
protein (almonds and pistachios); and
those with a lot of carbohydrate
(acorns and chestnuts).
Cereal grains, nuts, and legumes are
all on the dry side, so they store easily.
They are a concentrated and durable
food source.

fruits have a high water content, and
thus are hard to preserve.
t should be noted that the plant
parts just discussed were listed
in an order of increasing preser
vation difficulty, because the degree of
difficulty increases as the water con
tent of the plant part increases. In
other words, we do not need to do very
much to slow down life in seeds. Good

I
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old Mother Nature did this for us—she
reduced the water content, which
slowed down the enzymatic action in
the seeds. From this, we learn that
reducing water content is a good way
to preserve things—and who has not
heard of dried fruits?
Here is a partial list of the chemical
composition of some plant parts that
we use for food:

microorganisms, and will reduce mois
ture loss. These conditions vary great
ly for different plants.

quently found that browning was a
function of storage time, and that it
was more severe at 32°F than at 35°F.

Beets, carrots, turnips, rutabagas,
radishes, potatoes, onions, cabbage,
squash, pumpkins, and apples can all
be stored alive. The storage of pota
toes, onions, squash, and pumpkins
were covered in previous articles. So,
let’s take a look at apples.

A series of workers employed by the
United States Department of Agricul
ture found that firmness was not a
good indication of maturity. The best
indicator was ease of removal from the
tree. In fact, many apples have no
increase in softness for the month
preceding harvest. It was also shown
that each apple variety had a constant
number of days from bloom to harvest.

Plant Part

Temperature, °F

Shelf Life

Asparagus
String Beans
Beets
Broccoli
Carrots
Cucumbers
Eggplants
Muskmelon
Peas
Spinach
Tomatoes

32
45
32
32
32
48
48
45
32
32
45

3 to 4 weeks
8 to 10 days
1 to 3 months
7 to 10 days
4 to 5 months
10 to 14 days
10 days
10 to 14 days
1 to 2 weeks
10 to 14 days
7 to 10 days

These are average figures. They do
not speak of the details of when a given
plant part contains the most of a given
chemical substance. Sweet corn, for
instance, has the highest sugar content
early in the morning after a cool night.
During the day, the sugar is converted
to starch and the sweetness of the corn
decreases. Sweet corn that is to be
preserved should be picked first thing
in the morning. You need to suspend
the life of the plant at a time when it
has produced the most of what you
want to capture in your food. Another
example of this phenomenon is in
apples. Apples ripen very slowly, and
during this process, very slowly con
vert starch into sugar. Apples that are
freshly picked do not necessarily have
the highest sugar content. The highest
sugar content may not appear until
sometime after picking.
Recognize also that the food content
of a given plant part is a function of the
nutrition the plant has rec«” *red when it
is growing. If the plant grows in poor
soil and under unfavorable environ
mental circumstances, it will not have a
high food content. You just cannot
make something out of nothing. Any
plant is only as good as the food and
care you give it.
Storing Alive
“ Storing alive” means preserving
whole, fresh vegetables or fruits by
storing them under conditions that are
the same (insofar as is possible) as
when they were picked, and that will
reduce the chances of spoilage by
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he basis for our understanding
of what takes place in an apple
during maturation, storage, and
ripening was laid out by Powell and
Fulton in 1903. They worked for the
United States Department of Agricul
ture. In 1905, Powell provided the first
evidence that not all varieties of apples
can be stored at the same temperature.
He worked with the Yellow Newtown
variety, which showed browning when
removed from storage. It was subse

T

Storage of apples, as with many
fruits, is an attempt to slow down
natural processes...to slow down the
ripening processes. Specifically, the
softening that comes with ripening
may occur as a result of either a)
changes in the pectic materials that
cement the cells together or b) the
hydrolysis of fats and starches and the
softening of avocados is due to the
hydrolysis of fats. Hydrolysis is a
particular type of enzymatic break
down of these respective compounds.
Apples go through changes in the
pectic materials during ripening. This
means that the cells become un
cemented and slide readily over one
another. In fact, it’s believed that
over ripe apples have no taste because
when you bite into them, you don’t
rupture cells to release the contents
where the taste is located. The cells

simply slide over one another as you
bite.
At the same time, apples also go
through hydrolysis of the starches
contained therein. But the hydrolysis is
a very slow one and the sugars that
come from the hydrolysis of starch
accumulate very slowly.
All of these above activities—the
hydrolysis of the starch and the
changes in pectic materials—are medi
ated by enzymes. The energy required
for these reactions comes from respira
tion. Thus, one of the goals in apple
storage is to slow down respiration so
that there’ll be insufficient energy to
bring about these changes. This idea
was first proposed by Biale in 1950 and
confirmed by Marks and co-workers in
1957 in their work on tomatoes.
Other work by various researchers
at the United States Department of
Agriculture showed that holding
apples in an atmosphere that contained
five to 10 percent CO^ increased their
storage life by about two. This followed
the use of oil and paraffin on fruit, to
reduce respiration. Other work showed
that most apple varieties stored better
at 32°F than at 35°F, so there
appeared no need to store apples at the
higher temperature, as was the case
with Yellow Newtown. This and more
is all contained in the United States
Department of Agriculture Handbook
No. 66: “The Commercial Storage of
Fruits, Vegetables, and Florist and
Nursery stock.”
The main lesson from this all-toobrief survey of storage practices for
apples, is that we are dealing with the
control of specific chemical changes.
Every vegetable or fruit is different.
We can develop general principles for
storage, but there are variations for
each type of crop that is to be
stored...and even variations for varie
ties of a particular vegetable or fruit.
Many of the vegetables and fruits we
store are eaten not only for their
nutritional quality, but because of their
flavor. And with flavor comes odor.
One of the problems in storing alive is
that despite our efforts to the contrary,
the stored product will give off rather
specific odors. Apples smell like apples!
Bananas smell like bananas! Some
stored products will pick up odors of
others if they are stored too close to
the source. Keep odoriferous products
away from all other vegetables and
fruits!

pples should be stored where
the temperature is as close to
32° F as possible with a relative
humidity of 80 to 90 percent and
moderate air circulation. Under these
conditions, most apples will last four to
six months, assuming that the fruit
was not damaged or diseased prior to
storage. You can enhance the storage
by pre-cooling your apples. If you bring
a bushel of apples in from the orchard,
they will contain a lot of heat and it will
take anywhere from three to five days
for them to cool down. During this
time, ripening continues, respiration is
increased, and storage does not start
until three to five days after you
expected it to.

A

Beets, carrots, turnips, rutabagas,
and radishes can all be stored at about
30°F with very high humidity—at least
90 to 95 percent. Again, it is important
to start with undamaged and diseasefree material to achieve success in
storage.
Cabbage—disease-free and undam
aged—should be stored at just above
30°F with the relative humidity around
85 to 90 percent. They don’t need a lot
of air circulation. We simply hang ours
on the staircase to our basement and
enjoy coleslaw as late as Easter.
For the practicalities of storing alive,
I highly recommend Putting Food By
by Ruth Hertzberg, Beatrice Vaughn,
and Janet Greene.
Canning

Canning has an interesting history.
The scientists were called in to explain

how canning worked, after it had been
done.
In the 1790’s, France was at war and
Napoleon was having trouble feeding
his troops. The only way food could be
shipped then was in the dry or fresh
condition. So the government an
nounced a prize of 12,000 francs for
anyone who could invent a method for
food preservation.
Nicolas Appert observed that food
heated in sealed containers would
remain preserved as long as the
container was not opened. He called
the process that he developed “the art
of Appertizing.” The method was used
for the next 50 years without any
understanding of how it worked. In
1810, Peter Durand took out patents in
England for canning with glass and
metal containers. By 1824, Appert had
developed methods for canning some
50 different food products. Canning
plants started to appear in the Boston
and New York areas in the 1820’s and
Maine launched into the canning of
sweet corn in the 1830’s—an industry
that lasted until about 30 years ago. By
the 1840’s, canning plants were being
constructed all over the United States.
Any examination of canning requires
comment on spoilage and food poison
ing. We have all heard of ptomaine
poisoning. The name is used commonly
for food poisoning, but it is misleading,
for there are several different types of
food poisoning. We can be poisoned by
chemical poisons, by poisonous plants
or animals, and by toxic compounds
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produced by bacteria. We can also
develop some severe intestinal infec
tions from bacteria that are carried on
food.
Botulism, caused by Clostridium
botidinum, causes food poisoning. This
bacterium produces a toxin in food that
is without air. The bacterium itself
does not cause the poisoning—-the
toxin produced by the bacterium does.
The bacterium normally lives in soil
and is one of the cellulose decomposers.
Symptoms of botulism usually appear
one to two days after ingesting the
toxin, and respiratory paralysis occurs
three to six days after ingestion. The
mortality rate is about 70 percent. For
those who survive it, the recovery is
very slow.
Most cases of botulism come from
home canning. When canning, either
the product is not heated long enough,
or the seal on the can is not perfect.
Some of the bacteria are left to survive
and grow on the canned product and
the toxin is produced—and it does not
take much toxin to do a job on you. It is
estimated that one teaspoon of the
toxin can do in a million people. One
final note about this toxin: it is
destroyed by heat. If you heat the
toxin for 10 minutes at 212°F, it is
destroyed. But, I do not recommend
that you routinely boil the toxin just to
see if it will make you sick. This tidbit
of information does point to thorough
cooking of home canned vegetables just
in case you had a slip between the cup
and the lip...or shall I say between the
canning and the eating.
he most common type of food
poisoning is Staphylococcus poi
soning. But, the mortality with
this poisoning is only about one percent
or less. Again, the bacterium produces
a toxin on food prior to ingestion. The
symptoms of this type of poisoning
appear in about one to six hours and
result in vomiting, diarrhea, and
abdominal cramps. This poisoning is
most common at big gatherings where
large quantities of food are sitting out
for consumption for too long periods in
hot rooms. The organism grows in the
air and will flourish on such things as
turkey and puddings. It is not a big
problem for the home canner of fruits
and vegetables.

T

In all canning, the suspension of life
or slowing down of enzymes is a
secondary consideration, for the heat
ing will do that. The biggest problem in
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A fresh-picked apple has a high water content
home canning is the problem of food
poisoning. Thus, the selection of a
method of canning depends on what
vegetable or fruit you are canning.
Following on that, it’s a matter of how
long you heat the product at what
temperature.
All enzymes are put out of business
when we take the temperature above
140°F, so any heating above this point
is for the purpose of removing bacteria,
yeast, and molds. Now enters a
consideration of the acidity of the food
that you plan to can.
Vegetables and fruits can be grouped
into high-acid foods and low-acid foods.
High-acid means that the food product
has a low pH, or a high concentration of
hydrogen ions in its cell solution.
Low-acid foods have a relatively high
pH and a low concentration of hydro
gen ions. The activity of enzymes is a
function of the amount of hydrogen
ions present. Each enzyme has a
specific pH at which it is most active,
though they can operate over a range
of hydrogen ion concentrations. Thus,
the activity of an organism can be
changed by changing the pH or
hydrogen ion concentration, because
the change in pH will change the rate
at which enzymes work.

Bacteria, molds, and yeasts, since
they too are nothing more or less than
a collection of enzymes in terms of
what they are able to do, are affected
by pH or hydrogen ion concentration.
We find in this knowledge a simple way
to control the growth of these micro
organisms. Bacteria do not grow well
at low pH’s (high hydrogen ion concen
tration) and molds and yeast do not
grow well at high pH’s (low hydrogen
ion concentration).
Based on this knowledge, foods are
classified as to whether they are low
acid (high pH or low hydrogen ion
concentration) or high acid (low pH or
high hydrogen ion concentration).
Since our biggest concern is the
bacteria that produces the toxins
(particularly Clostridium which causes
botulism), we know right off the bat
that if we are working with low-acid
foods, we’d better watch our step.
Bacteria can and will grow on low-acid
foods unless we take precautions to
stop them by means other than pH.
Generally speaking, it’s safe to can
high-acid foods by boiling the cans at
212° F using the boiling-water bath
method. But, foods that are low-acid

or less. Dried apples, for instance,
have a water content of 23 percent,
while dried carrots have a water
content of four percent. While the
water content drops, the other nutri
ents are concentrated and increased on
a percent basis. In peas, the protein
goes from seven to 25 percent, carbo
hydrates from 17 to 65 percent, and the
fats from one to three percent during
drying. But vitamin content goes
down. All the water-soluble vitamins
decrease, though this is variable de
pending upon the drying method used.
Ascorbic acid decreases during drying
because it is oxidized, and thiamine is
decreased because it is heat sensitive.
Riboflavin is reduced due to the fact
that light destroys it. All of these
losses are the most severe where sun is
used as the drying agent. Drying
without the use of sun results in
smaller losses.

Drying an apple drops the water content down to 23 per
cent or less, and many vitamins are lost.
should be boiled in a pressure cooker at
240°F. The length of time that foods
are heated at these respective temper
atures varies according to the relative
pH and how long it takes to heat up the
mass of the food that is being canned.
For specific detail, read the instruc
tions in the cookbook that comes with
your pressure canner, or other canning
information sources. Low-acid foods
are: beans, peas, carrots, beets, aspar
agus, and potatoes. High-acid foods
are: tomatoes, pears, peaches, sauer
kraut, apples, strawberries, and apri
cots.
One last thought on canning. The
heating cannot be avoided since it is
used to inactivate the enzymes and to
eliminate microorganisms in the food.
But it should be recognized that
chemical changes which occur in the
heating process change the nutritive
value of the food. Some vitamins are
destroyed by heat. You should not heat
the food during canning any longer
than is absolutely necessary. The
longer you heat it, the more nutrients
you’ll destroy. Further information on
this can be gleaned from the United
States Department of Agriculture
Handbook No. 8 on the composition of
foods.

Drying
rying is about the oldest method
of food preservation known to
man. This method goes back to
pre-Biblical times, and is still used in
many parts of the world. It has had
somewhat of a rebirth in the United
States with the back-to-the-land move
ment.

D

Both the process of drying, and dried
foods themselves, are two of the best
deals going. Dried foods are more
concentrated than any other preserved
food. This means less storage space.
They are also less costly to preserve
than foods produced by any of the
other methods. You can dry foods with
little effort and with little equipment.
Drying as a process utilizes two
principles to control the activity of
enzymes and microorganisms. All liv
ing organisms require free water to
survive, and in drying, this, water is
removed. During the drying process,
the food is heated and this takes care of
most of the enzymes. The enzymes are
held further in check by the reduction
in water content of the food. Enzymes
simply do not work unless there is
plenty of water around. Drying, de
pending upon the food product, drops
the water content down to 23 percent

The greatest deterioration in drying
is the carbohydrates, particularly
when drying fruits. The browning that
occurs is the result of the deterioration
of sugars. Fats are oxidized, and the
higher the temperature, the greater
the oxidation. Proteins are effected
similarly and the higher the tempera
ture, the greater the changes in them
and the harder they are to digest.
The process of drying should not be
confused with the process of dehydra
tion. It is used a great deal commer
cially, but is something that usually
cannot be handled in the home.
Dehydration takes the water content
down to two-and-a-half to four percent,
whereas drying only takes the water
content down to 10 to 20 percent. It is
simply a matter of how much equip
ment you have to remove how much
water.
Refrigeration
In this day and age, we all take
pretty much for granted the fact that
you can store food in the refrigerator.
This practice overlaps some of my
earlier comments on “ storing alive.”
Most foods can have their lives
prolonged by storage in the refrigera
tor at below 40°F. There are some
exceptions to this: tomatoes, melons,
squash, cucumbers, and eggplants do
not do well in a refrigerator. Yes, I
know, you always keep your cucum
bers in the refrigerator. But, if you
have a good humidity level in your
house, they will do better out of the
refrigerator...that is, unless you keep
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the temperature of your house too
warm.
One of the problems with home
refrigeration these days is the inven
tion of automatic defrosting refrigera
tors. These are the greatest dehumidi
fiers going and they will dehydrate
your vegetables and fruits quite rapid
ly. So, if you store in one of the
automatic defrosting refrigerators,
make sure that you put your produce in
plastic bags or in special drawers
where the humidity level 'is main
tained.
ll fruits and vegetables will last
in the refrigerator only as long
as they are alive. Alive plant
tissue resists the invasion of micro
organisms and once it starts to die, all
the bacteria and molds will move ih for
dinner. Below are the best storage
temperatures for various fruits and
vegetables and the length of time you
can expect to store them, assuming
that you started with healthy, diseasefree produce. In almost all cases, the
humidity should be 90 to 95 percent.

A

Plant Part

Carbohydrate

Wheat flour
Irish Potatoes
Carrots

73.9
18.9
9.1
17.0
15.0

Peas
Apples

Freezing
reezing was first used in the
early 1800’s when ice salt mix
tures were used to achieve it.
Enoch Piper in Maine was granted
patents in 1861 for the freezing of fish.
Mechanical refrigeration did not come
on the scene until the late 1800’s, and
the freezing industry wasn’t really
moving until Clarence Birdseye revolu
tionized it with quick freezing pro
cesses. But it was not until the 1930’s
that frozen foods started to catch on,
for the simple reason that before then,
people did not have freezers in their
homes.

F

The fact that plant cells are mostly
water was discussed earlier. Actually,
this water exists in two forms. There is
free water and bound water. The
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bound water is usually defined as that
which does not freeze at -5°F. Free
water, on the other hand, freezes as
any aqueous solution would. The more
material that is dissolved in the water,
the lower the freezing point. Peas
freeze, for instance, at just below
31°F; whereas, potatoes do not freeze
until the temperature is down to about
28°F. The process of freezing attempts
to reduce the amount of water in the
tissue to as low a point as possible. The
object is to change the free water to a
solid or crystalline state—and to
change as much of it as possible to the
solid state. Recall that enzymes need to
have water to function, and by chang
ing all the water to the solid or ice
state, you prevent the enzymes from
functioning. If you don’t change all the
free water to the solid state, the
quality of the produce suffers, for the
enzymes are still somewhat active.
In freezing, the more slowly
process occurs, the larger the
crystals are. And the larger the
crystals, the more damage done to

Protein
10.5
2.0
1.1
6.7
0.3

the
ice
ice
the

Freezing only suspends the growth of
microorganisms temporarily. Thus, it
is very important that you thoroughly
clean the produce to be frozen. This
will reduce the count of microbes so
they won’t be around to grow when you
thaw the frozen produce.
Freezing has little effect on the
nutritive value of vegetables and
fruits, but the processing of the
produce before freezing does. Most
vegetables are blanched before freez
ing. This process consists of dipping
the vegetable in boiling water for a
brief period, so that the enzyme
systems are knocked out of action. It is
during this heating that some nutrient
losses can occur. But they can also
occur during preparation for blanching.
Vitamins in particular are lost during
processing due to oxidation when they
are exposed to the atmosphere. Vita
min C is notably affected by oxidation
during processing, but blanching will
help since it destroys the enzymes
functional in this oxidation. The simple
fact of all this is that vegetables and

Percent
Fat

Ash

Water

1.9
0.1
0.2
0.4
0.4

1.7
1.0
1.0
0.9
0.3

12
78
88.6
75
84

tissue. Damaged tissue is not of high
quality and is usually described as
being mushy. It is important to freeze
all produce as fast as possible, so that
the quality will be maintained.
All fruits and vegetables must be
protected while frozen so that they will
not suffer freezer burn. Freezer burn is
the process of sublimation, where
water goes from the solid state directly
into the gaseous form or water vapor.
This results in .dehydration, which
reduces and alters the color, texture,
flavor, and nutritional value of the
produce.
There is a general rule that you can
freeze anything that can be canned.
But there are some problems with this
rule. The canning process kills micro
organisms, but freezing does not.

fruits should be frozen solid as quickly
as possible after harvest. The longer
you take to process them, the greater
the loss of vitamins.
Most vegetables and fruits have a
freezer storage life of about 12 months.
This is predicated upon the fact that
the produce is in airtight containers
and that the temperature of the freezer
is maintained at about 0°F. Fluctua
tions in the freezer temperature will
not only shorten storage life, but will
also reduce quality.
Salting, Pickling, and Fermenting
alting as a method of food
preservation is almost as old as
drying. Though it is used widely
over the world, it does have some
limitations. The produce to be salted
should taste good with a salty taste.
Any produce that is salted must be

S

Preferred Preservation Method
First
Second

Plant Part

Crop

Root crops

beets
carrots
turnips
radish

stored alive
stored alive
stored alive
stored alive

pickled and canned
frozen
frozen
pickled

potato
onion
cabbage
brussel sprouts
lettuce
celery
parsley
cauliflower
broccoli
peas
beans
sunflower
tomatoes
cucumbers
string beans
squash
pumpkins
peppers
eggplant
sweet corn
apples
cherries
blueberries
raspberries
strawberries
pears

stored alive
stored alive
stored alive
frozen
refrigerated
stored alive
dried
frozen
frozen
frozen
dried
dried
canned
do not store
frozen
stored alive
stored alive
frozen
do not store
frozen .
stored alive
frozen
frozen
frozen
frozen
canned

frozen
pickled & frozen
fermented & frozen
canned
—
frozen
frozen
canned
canned
canned or dried

Underground stems
and roots
Leaves

Flowers
Seeds

Vegetable fruits

Fruits

washed before eating so the salt will be
leached out. And when you do this, you
lose a good part of the nutrients—they
are washed out with the salt. If you go
light on the salt, you then have to
preserve the produce after salting by
freezing, canning, or refrigeration.
Light salting will not control the
microorganisms and without the addi
tional preservation, you are in for food
spoilage. With these constraints, salt
ing is usually used as a last resort when
there is no other way to preserve food.

fermentation; and too little salt will let
microorganisms you don’t want, grow.
The salt suspends the activity of many
enzymes so that you only have fermen
tation going on and not general
breakdown of the plant tissue and
spoilage. But, following fermentation,
you have to go to another process of
preservation. Once the fermentation is
complete, spoilage can occur. If you do
not plan to eat the sauerkraut immedi
ately, it needs to be canned or frozen.

Along with salting is fermenting.
This involves soaking the produce in its
own juices, plus salt. Sauerkraut is the
best known in the fermentation depart
ment, but you can also preserve
Chinese cabbage, turnips, and rutaba
gas this way. When undertaking
fermentation, you should select the
best looking, juiciest, firmest plant
material you can find. Fermentation
does not improve poor-quality produce.
The quantity of salt you use is simply
controlling what microorganisms will
grow and ferment the plant juices. So,
it is important that you follow any
directions as to the quantity of salt
used. Too much salt will exclude the
microorganisms you want to do the

Pickling involves the use of vinegar
and salt. This mixture is called brine.
The brine is used to preserve the
produce by removing moisture and
sugars. By reducing the water level of
the tissue, enzymatic activity is re
duced. You always hear of the old
pickle barrel in the old country store.
Do not be fooled by this, for you will
find that if you try to let your pickles
sit around the house in an old barrel,
they will not last very long. Once you
have pickled something, even if you do
use the long, crock method, you then
have to go to another preservation
method. Canning is the best. And, in
many cases, pickles are made right in
the canning jar and then processed.

—

.

—
—
canned
canned
canned
do not store
canned
frozen
canned
canned
canned
canned
frozen

Using this method, the pickles take
about six weeks to take on the flavor of
all the spices used in pickling.
For those who want to try any of
these methods of preservation, they
should read the following four publica
tions:
1. H ertzberg, Ruth, Beatrice
Vaughn, and Janet Greene. 1973.
Putting Food By. Stephen Greene
Press, Rattleboro.
2. The Ball Canning Book and the
Ball Freezing Book. These are pub
lished by the Ball Canning Co., Muncie,
Indiana.
3. “The United States Department of
Agriculture Handbook No. 8,” on the
composition of foods. This is available
from the Superintendent of Docu
ments, U.S. Government Printing
Office, Washington, D.C.
4. “The United States Department of
Agriculture Handbook No. 66,” on the
storage of fruits, vegetables, and
florist and nursery crops.
Dr. Louis Wilcox, Jr. is the Chairman,
Center o f Environmental Sciences,
Unity College, Maine.________________

FARMSTEAD MAGAZINE

27

By Michael Harris
hickens. Just say the word, and for most peo
ple adjectives such as dumb, dirty and smel
ly com e to mind. N early everyone has a
cousin or an aunt who kept chickens at one time or
another, and the ch ief im pressions left by a sum
mer vacation at their house are likely to be a hoe
blade ch op p in g into rock-solid chicken droppings,
the eye-stin gin g odor of ammonia, and grandm a
gettin g fresh m anure stuck to the bottom of her
bedroom slippers when she went out to collect the
early m orn in g eggs.
F riend, it doesn ’ t have to be that way. A long with
spiders and snakes, chickens are am ong the most
m aligned anim als on earth. The potential of#these
versatile birds is grossly underestim ated. With a
h ealthy dose of com m on sense, keeping them can be
little m ore trouble (and considerably less work)
than m ain tain in g the fam ily fawnmower.
And the rew ards are great. Not only will you
replace you r pale, aged, store-bought eggs with a
fresh, yellow -yolked product that stays together in
the pan and tastes like the real thing, you will also
gain som e free labor for the hom estead. If allowed
to run outside, chickens will im prove your land.
L ivin g ou t-of-doors is the key to easy chicken
m ain ten ance, low chicken-keeping costs, chicken
happiness and chicken health. Good milk comes
from con ten ted cow s, the advertisem ent used to
say, and you h aven ’t seen a chicken (or tasted an
egg) until y o u ’ve seen a chicken in its natural sur
roundings.

C
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In
Praise
of Chickens

Out on the land, chickens will thrive on any
rough grou n d , provided only that it is not too wet*
pulling w eeds, scratch in g the soil and eating grubs
and insects o f all sorts. In pasture, th ey will scrape
out m atted grass during th eir foragin g and eat
w eed seeds, fertilizin g the ground all the while. Let
into the ga rd en after harvest, th ey wall scrounge
for spilled corn and oth er rem nants, pick at weeds,
g o b b le up in sect p ests, and add n itrogen -rich
fertilizer to the soil.
A lth ou gh you would never know it from reading
th e la b e l on th e s ta n d a rd ch ick en feed bag,
chickens are om nivores; th at is, they will eat near
ly e v e ry th in g that qualifies as food. A nd in tribute
to th eir in n a te good sense, they wall balance their
own diet if given the chance. On the range they wall
eat any bu t a very few varieties of green things,
supplem en ted by worm s, grubs and anything else
th ey can catch. The diet is strikingly sim ilar to that
of wild birds, of course, and theoretically it could
m aintain th e chicken well. H owever, sustained egg
produ ction requ ires a supplem entary protein feed.
F o r g e t b u y in g a n tib iotic and horm one-laden,
h igh ly ch a rg ed chicken feed. F oragin g birds can be
well m ain tain ed on “ scratch feed,” an assortm ent
of corn, oats and oth er cracked grains. Additional
protein can be added by feeding a bit of protein
mash, or su pplem en tin g the chicken’ s fare wdth ta
ble scraps, inclu din g fish and m eat leftovers, and
soured m ilk poured on their grain.
L iberated chickens get all the trace minerals
they need from fora ge rather than from plastic
bags, e x cep t perhaps calcium . Large amounts of

calcium go into eggsh ell production, and this must
be rep laced by allow ing the birds access to soured
milk, clam or oyster shells, or their owm eggshells.
E ggsh ells should be crushed and dried in a low
oven b efo re bein g fed to the chickens, how ever, lest
the birds d evelop a taste for the egg residue that
rem ains on them and on a day of desperation, begin
feedin g on th eir own fresh ly laid eggs.
C on stan t access to w ater is probably more im por
tan t to e g g produ ction than large am ounts of pro
tein su pplem en t. If w ater is not available during
the critical egg-form ation hours, production may
drop as m u ch as 50 percent. Chickens will naturally
seek ou t th e sandy g rit they need for digestion and
dirt for an ti-lice dust baths, if given the chance.
ll this is n ot to say that chickens shouldn’t
be restrain ed in some way. A five-foot high
ch ick en w ire fen ce with one-inch mesh and a
tigh t-fittin g ga te is a good investm ent, not only to
keep the ch ick en s confined when you want them to
stay put (to p reven t them from laying in the woods,
for exam ple), but also to keep predators away.
M ount the fen ce on solid posts in a convenient spot
near th e barn or garden , and bury its bottom edge
at least six inches deep to discourage raccoons,
skunks, mink, coyotes, and oth er wdld beasts that
relish a m eal of fresh chicken or eggs. The am ount
of space you en close should be governed by the
num ber o f chickens you are planning to keep and
you r ow n com m on sense. Look at the area you are
con sid erin g for the chicken yard. Would you be
com fortab le in th ere if you w ere a chicken?

A
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The in terior of th e yard should contain some
green ery, a small tree if possible, or another fixture
th a t a ffo r d s som e sh ade. Som e d ire ct sun is
n ecessary too, and th e chickens need to get in out
of the rain.
A rea r corn er of the chicken yard is a good place
for the com post pile. The birds will stir it around
for you and feast on the slugs and grubs that live
w ithin. P roxim ity to the garden m eans that you
can th row w eeds over your shoulder to feed the
ch ickens, and the h ay you m ight scatter as chicken
litter w on ’ t have to be carried far w hen you want to
use it as fertilizer-en rich ed mulch.
C h icken s relish an occasion al m eal of sw eet
clover. Y ou can cu t it and throw it into their yard,
but w h y both er? If you have some grow ing on your
lan d and h a v e y o u r ga rd en fen ced — this is
w orth w h ile to keep ou t varm ints of all sorts — you
can let th em ou t of th eir yard for the day. A small
n um ber o f birds th at are accustom ed to freedom
will u su a lly wend th eir way through the field and
u n derbru sh in a loose flock, and are easy to herd
back hom e in the even in g with ju s t a little bit of
practice.
A coop era tiv e d og can occasionally be helpful in
h erd in g ch ick en s hom e, and breeds such as collies
and terriers are even more useful for keeping stray
dogs and other chicken predators at bay. However,
if your dog is the sort that can’t resist chasing
chickens, he is probably better off kept away from
the chicken yard entirely. Tying a dead chicken
around a dog’ s neck for three or four days is said to
be an effective deterrent that keeps your canine
friend’ s interest in the birds at a low ebb.
The a m ou n t of nestin g and roostin g space you
con stru ct fo r you r chickens also depends on the
n um ber of birds you plan to keep. R ather than
follow in g th e com m ercial chicken farm er’s practice
of b u ild in g a large chicken house with no access to
th e o u td o o r s , it is m u ch m ore p ra ctica l and
beneficial to tigh tly enclose a large outdoor space
and con stru ct a house ju s t big enough for sleeping
and la yin g eggs. (In w inter, of course, different ar
ra n gem en ts will have to be made.)
A recta n g u la r box 2 feet by 2 feet by 4 feet is
easily large enough to accom m odate a half dozen
chickens. It should have tw o doors — one screened
for ven tila tion is nice — and the back door should
be built in to an accessible part of the fence. This
w ay the egg s can be collected w ithout entering the
chicken yard.
O u r h e n h o u s e h a s a v e r tic a l d iv id e r th a t
separates the box into tw o 2 by 2 by 2-foot sections,
with a d oorw a y ju s t large enough for a chicken to
fit th rou gh . The fron t section is a sort of screened
porch, w h ile the back is in alm ost total darkness
and is th erefore well suited as a n esting box.
This a rra n gem en t also serves another purpose.
Should an airborne predator or a raccoon somehow
m ake its w a y into the yard during the night, it
would be faced with enterin g the small opening,
behind w h ich a h alf dozen cornered chickens would
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be cla w in g and pecking with desperate ferocity. I
doubt w h e th e r an owl or hawk would tarry long in
the u n com fortab le, trap-like surroundings in the
face o f such an onslaught.
The on ly oth er chicken yard furniture required is
an a u to m a tic chicken w aterer, w hich saves an
awful lot o f work for the m odest $3 or so invest
m ent (the la rg e r capacity you get, the less trips you
make to the pump), a h anging grain feeder, which
p reven ts feed w aste that usually occurs with a
trough , and a roost. The roost can be a three-inch
diam eter saplin g or tree limb, and need not be in
side th e hou se, although it should be protected
from the elem ents. Traditionally, chickens sleep on
the roost, b u t ours p refer to retire in the hay-lined,
b etter p rotected nestin g box, and use the roost only
for a d a y lig h t perch.
' h e q uan tity, gen der and breeds of chickens
y o u select should reflect your purposes for
k eep in g a flock. A lthough you may want to
cull ou t on e o f you r older hens occasionally and lop
off h er h ead for a holiday dinner, chickens are
m uch m ore valu able to you as long-term egg pro
ducers and im provers of the hom estead than as a
one-sh ot ch icken fricassee. Of course, if you want to
raise ch ick en s prim arily for meat, a flock of young
cock erels w ill be b etter suited to you r purpose.
A s fa r as egg production goes, you can expect a
dozen w ell-cared for chickens to lay an average of
six eggs p er day over a period of a year. Production
will be h e a v ie r in the spring and summer, will fall
o ff d u rin g th e coldest part of w inter — when the
birds use m ost of th eir energy ju s t to keep warm —
and will cea se en tirely for six to eigh t weeks during
the autum n m ou ltin g period.
T he m ou lt is a period of rest for the chickens’
r e p r o d u c t iv e o r g a n s , and th e tim e w h en old
feath ers are replaced by new ones. In com mercial
en terprises, hens are often dispatched when they
go into th e ir first m oult — having been worn out by
overstim u lated egg production — to be replaced by
a n ew flo c k o f p u lle ts. C h icken s raised m ore
naturally, by con trast, are in no w a y depleted after
th eir first, second or even third annual moult. In
f.. ct, h o m e s te a d e r s J oh n and S a lly S eym ou r,
authors o f “ F arm in g for Self-Sufficiency,” claim to
have kept egg -la y in g hens for up to 10 years in this
m anner.
Th e b est w a y to w ait out the m oult is to stock up
with th e su m m er’ s surplus egg production. Don’t
w orry abou t their goin g bad. The eggs you buy in
the su perm ark et, w hich have been cleansed of their
p rotectiv e coverin g, by the way, are often more
than six m on th s old. F orew arned is forearm ed.
If you w a n t to breed your own you n g stock, the
inclusion o f a rooster in the flock is necessary.
Som e ch ick en raisers say it is better for the birds to
live in th eir natural groupings — which in this case
is a harem o f hens around a rooster — while others
claim a nu tritional superiority for fertilized eggs.
One th in g is for sure: if you have a rooster, you’ ll
never need an alarm clock.

T

On th e oth er hand, the addition of a rooster to
you r flock m ay resu lt in hens that “ go broody”
w hen you h av e no desire for a new clutch of chicks,
occasion al bloodshed am ong m ale and fem ale sex
ual rivals, and m ore you n g cockerels than you
know w h a t to do with. Y ou n g hens brought into
produ ction w ith ou t a cock tend to lay their eggs
and then lose in terest in them.
B esides, som e of th e hybrid chicken varieties
available tod a y do n ot breed true to type. These, as
well as th e m ore exotic showbirds, are best left
alone by th e sm all-scale egg producer. H ardy, pro
ductive breeds such as the Rhode Island Red and
the N ew H am pshire Red are the hom esteader’ s
best ch oice. N atural crossbreeds such as the Reds
and th e W h ite L eghorn also make superior egg lay
ing birds.
A
I Jt

o n e o f th is is a n y th in g new , of cou rse.
S im plicity and com m on sense were not so
ra re as h en ’s teeth in grandm a’ s time, and
chickens w ere alw ays raised this way. Then came
in d u strializa tion , urbanization and agribusiness.
Chicken ra isin g was injected with a large dose of
P rogress, and with it cam e the advent of the
“ stupid ch ick en .”
C hickens are now com m ercially raised by the
thou san ds indoors in w ire cages. A rtificial lighting
is used at n igh t to increase egg production, as are
h orm ones in the feed and w ater troughs. The 12 by
18-inch ca ges, in w hich the birds are housed in
fours u ntil the day th ey are slaughtered, have
slanted floors so th a t the eggs roll to the front for
easy collection .
C hickens raised in this way scrape the feathers
off th eir necks on the wire, craning for a peek at
the ou tside. In such close quarters they tend to
ca n n ib alize one another, so their beaks have to be
cu t o ff to dim inish losses. There is no dirt for dust
baths in th e cages, so lice powder m ust be applied.
Th ere is no grit for digestion and diseases become
epidem ic in such feces-laden close quarters, so vac
cin ation s and antibiotics are adm inistered regular
ly. W ith ou t nestin g boxes, eggs becom e mixed with
feces and m u st be washed, thereby rem oving their
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p rotectiv e coatin g. M echanical devices are used to
rem ove th e gen itals o f the male — delicately re
ferred to as “ ca p on izin g” — artificially insem inate
the fem ale, incu bate the eggs and m aintain the
you n g brood.
A ll o f th e se m easures are n ot unlike the pollution
con trol d evices on th e internal com bustion engine.
T h ey are attem pts to rem edy the ills of what is
b asically a p oor and faulty system — and at best
th ey a ch iev e the m ost lim ited success.
In N ew H am pshire’ s clim ate, chickens do have to
be b ro u g h t in durin g w inter months, but their
qu a rters need n ot be so confining. Their outdoor
n estin g b o x can be b rou gh t indoors, or new ones
can be m ade from a couple o f milk crates lined with
hay. A co rn e r o f a barn or shed should be enclosed
and p rovid ed with roosts, w aterers and feeders.
The w alls should be tigh t to preven t drafts, which
are d e a d ly to ch ick en s. Id eally, th e en closure
should p rovid e a door to the outside, which can be
opened to allow the birds some exercise on snowfree g ro u n d d u rin g mild w inter days. A t bare
m inim um , on e w indow should be provided for sun
light.
The b e st w ay to prepare the floor of the small
w in ter pen is to spread several inches o f those
sw eet m aple leaves you m ay have raked for garden
m ulch .O ver this, spread several inches of sawdust.
T he r e w a r d , com e sprin g, will be even better
garden m u lch because o f the added fertilizer, and a
m ore p lea sa n t chicken cleaning chore. The sawdust
absorbs m ost of the liquid droppings, the maple
leaves red u ce odor considerably, and the mass of
litter keeps th e m anure from sticking to the floor.
In w in ter, you m ay have to increase the amount
o f store-b ou g h t feed to com pensate for the loss of
forage, b u t you can help your birds along by saving
sum m er g ra ss clippings. The clippings can be dried
sim ply by tu rn in g them several tim es over a period
of days on th e floor o f a basem ent, barn or garage
(they sta y m uch green er if dried out of the sun
light) and then boxed. If you soak them overnight
in w a ter b efore feeding, the chickens will gobble
them up happily.
Su m m er or w inter, keeping chickens need not be
m uch o f a ch ore. Y ou are bound to sacrifice some of
you r p rize straw berries or tender turnip greens to
an e rra n t bird and you m ay occasionally lose a
chicken to predation or illness. But there is no
reason why a few of the feathered creatures have
to cause the human hardships usually attributed to
them.
B efore b u y in g ours, we considered very seriously
H elen and S cott N earin g’s contention that keepers
of anim als becom e slaves to them. Last month we
fed and w a tered ou r chickens, filled their pen with
green s and then left for a three-day weekend.
We retu rn ed to find a dozen eggs and six healthy,
happy ch ickens.
This a rticle fir s t appeared in the New Ham pshire
Times and is reprinted with perm ission fro m the
author.
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By JanWiUems
have learned through trial and error how to deal
with my chickens, geese, ducks, bantams, guinea
'fow l, pheasants, turkeys, and rabbits during the
harsh winter months. One of the first questions most
people ask me is, “How do your animals survive in the
winter?” The answer is, “OK,” and then I add, “But I feel it
is harder on their boss.” Dealing with small livestock’s
housing, caring for their feed-equipment, trying to keep
things a bit clean, maintaining accessibility during the
blizzard, and chasing stubborn ducks through more than
knee-deep snow, is not always fun. Yet during a harsh
winter, the animals are more than ever dependent upon
your care for their survival and well-being.

I

Housing and Equipment.
Housing in many cases is a given factor (an old barn, an
existing chicken house, or certain pen-), and no doubt
longtime inhabitants of this area knew how to deal with
wintry conditions. However, in case you build some pens or
change old quarters, you have to plan beforehand. Keeping
in mind our famous northeastern snowstorms, a door to the
northeast should usually be snow-free, as the wind blows
most of the snow around the building, but opening that
door will bring a massive gust of cold air in the
already-chilly building or barn. However, when using a
door on the lee-side, be prepared after a good night’s
snowfall to dig yourself into your chicken house (or
whatever house it is) through a couple of feet of drifted
snow. It is an absolute necessity to have high thresholds
wherever you have a gate or door, to prevent that door
from being stuck in ice or frozen snow. I keep thresholds
about one foot high, which is not always enough when
there is a high snowfall, but permits most animals to hop in
or out in both summer and winter. Build all doors,
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particularly on outside pens, so that they open towards the
outside, otherwise it might be quite a chore to get into your
bird pen when two feet or more of snow blocks the door
from the inside. With netting or wire on top of a pen, take
care to shake the snow off, especially when it is frozen. In
case you will have to walk inside a wire-covered pen, make
sure it is contructed high enough, at least six feet. This
sounds like plenty of height in the summer, but once you
start walking inside the pen that has accumulated two or
three feet of snow, it is far from comfortable! Assuming
that you cannot afford a well-insulated or heated building,
keep whatever shelter you use as wind-tight as possible.
Most birds and other animals can stand relatively low
temperatures, but are vulnerable (or at least very uneasy)
in a cold draft.
Inside the building or pens, if some animals, like ducks
and geese, don’t roost, provide them with some bedding of
straw, old hay, or woodchips (sawdust absorbs too much
moisture and easily freezes into cold, icy clumps). I also
give my rabbits a piece of plywood to sit on, or, when I
have a doe with young bunnies hopping around, some
bedding of hay or straw (which may involve some extra
cleaning).
However, the usual (commercial) wire rabbit cage with a
manure tray has a big drawback in winter: the
droppings/urine freeze to a solid mass, preventing you
from getting these trays out and doing proper cleaning. In
case you want to breed rabbits in winter (which is possible
when selecting the right doe^) don’t use the commercial
metal nestboxes, as a lot of condensation takes place on the
metal, which results in a wet nest. A self-made, partially
covered, wooden box, preferably with a double, and
insulated bottom is, in my experience, quite satisfactory.

Jan Willems talks turkey. Note raised threshold on pen at left.
great deal of extra work is involved in watering
your animals. The usual ceramic or thin plastic
containers you use in summer will soon crack
under severe frost conditions. I use thick, plastic-molded
crocks, which under normal use are unbreakable. Some
times you have to get the ice out and refresh the water sevveral times a day. At first I tried using a double set of
water containers, taking the frozen ones out and putting
clean ones in, but that involved a lot of lugging around of
crocks to and from the heated house. So now, at lock-up
time, I empty all the containers, put them back in the cage
or pen and refill them first thing in the morning. This also
has the advantage that, by not mixing up the waterpans,
you don’t spread any form of contamination from one cage
or pen to another.

A

A minor problem I ran into was that in lighting my
henhouse some of the large T.L. light tubes wouldn’t come
on when it was too cold (about 10° F. or lower inside). They
probably need warming up; if your hands are not too cold,
you may gently rub the light tubes, otherwise you have to
take them out and bring them into the house to warm them
up—one reason to install these lights within easy reach. In
general, when animals are in a rather dark place, like an
old barn, provide adequate light; not only does this make
Jan Willems lives in Bar Harbor, Maine.
Photos by Cookie Willems

matters easier for you, it also stimulates fertility, and most
birds, including the ducks, will start laying eggs earlier.
Furthermore it seems to improve the chances of breeding
in rabbits.
The Animals
If you have hardy stock and if you feed them well and do
your best to keep them healthy, hardly any animals will die
from cold. You might get some frozen combs in chickens, in
particular the large single combs of some roosters.
Occasionally a waterfowl, in particular a Muscovy duck,
might partly freeze a leg or foot if it stays out of shelter
overnight and sits on cold, frozen ground or snow. I
provide shelter with lots of brush for my pheasants in open
pens; the birds stay underneath during a snowstorm and
shake themselves out (like grouse) once the storm is over. I
have lost a few nests of newly born rabbits when the doe
hadn’t pulled enough fur during a cold night (5° F. or
below) or dropped them in a rather open spot in the cage or
nestbox (but this is quite unusual).
In case some of your birds (especially waterfowl) are
already producing eggs in February, be sure to gather
them as soon as possible in the morning before they freeze
(this also goes for chickens who lay the whole winter
through). With ducks in particular, who lay their eggs very
early in the morning (often in quite hidden places),
gathering the eggs as soon as possible is a must. By the
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way, eggs that have been sitting in a very cold place for a
few hours will, in general, no longer be fit for hatching.
In feeding my poultry (including waterfowl) I add an
extra portion of cracked corn, especially in the afternoon,
to supply the birds with some extra heat calories. My
laying hens get a handful of scratch feed twice a day,
scattered in their litter, to keep them active and moving.
When many animals are cooped up in one rather small
space, a potentially serious problem is that the lack of
space easily leads to stress. These days we know more
about this and realize that, as in humans, stress/tension
can be a trigger for many diseases. In particular, when the
days lengthen and the natural tendency for many animals
is to start mating and, in conjunction with that, establish
territory, this can lead to many stressful situations.
Animals not only fight among their own kind, but with
others. At times an animal may become dull and listless, go
off its food, or, being frightened, crawl in some dark,
inaccessible corner and refuse to come out for feed. The
remedy is to let your animals outside during the day, or
part of it, if at all possible.
n my experience, at 15-20° F., when it is not too
windy and there is some nice sunshine, most animals
hurry to freedom as soon as I open the door of their
winter prison. They soak up the sun and eat all kinds of
roughage, grit, sand, pieces of dead twigs, dead grass, and
exposed roots. No doubt they have an enormous need
which apparently is not filled by the commercial feeds we
provide them with. By nature, most animals seem to know
when they should get back to shelter. An exception is
turkeys, who sit miserably hunched up, letting themselves
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get cold, wet, and blown by the wind, ice and snow, without
making a move for shelter. Of the waterfowl, the geese
give the least worry; they always manage, even in sub-zero
weather. Most ducks do okay too, but Muscovies
sometimes need attention. After an earlier fight between
two males in the barn, the loser is sometimes afraid to go
back inside, or after a young female has been chased far out
by one or two drakes she may also be reluctant to return.
Chickens know quite well when to get in or stay out.
Guinea fowl only come out when there is nice warming
sunshine. Pheasants, in their outside pens, manage very
well. It is remarkable how, after a day out, the fighting and
skirmishes in the barn later in the afternoon and evening
are noticeably less than when the animals have been
cooped up the entire day.
One more word on rabbits. They are, of course, in their
cages. Chilly and wet weather is very hard on them; they
seem to do better in cold, dry weather. In case you breed in
winter, a sunny mid-day with temperatures around or
above freezing is the best time. I always give my rabbits
some hay, even straw, to sit on and chew on, and scraps
such as apple-peels, and left-overs from carrots; not so
much as additional feed, but to break the monotony of
spending a cold, miserable day all hunched up in their cage.
One thing is for certain: you won’t be bored in winter!
With the short days, and the problems of snow, cold, and
digging out, you’ll have plenty of work to do taking care of
all your wonderful creatures. But you (usually) don’t mind,
knowing that once spring and summer arrive your animals
will give you much joy and beauty, when everything
explodes in a frenzy of new life!
□
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When It’s Time to Butcher
the Homestead Hog
By Florencie Bryant
isty cool mornings, the smell of
snow in the air, and icy patterns
around the edge of the watering
trough by the pump meant only one
thing—time for butchering, curing and
preserving our winter meat. It was a
sad time for me, but I knew we raised
animals for meat, like every farm
family in our rural countryside. Butch
ering was very important work for Pa.
He used a scalding barrel, a heavy
table, and a block and tackle to swing
the carcass high off the ground under
the maple tree. He had gambrel sticks,
and a good set of butchering tools such
as a skinning knife, boning knife,
butcher knife, a steel cleaner, bell
scrapers, meat saws and meat hook.
Most of the hogs Pa butchered for our
winter use weighed between 180 lbs. to
250 lbs. and were from ten months to a
year in age. Sometimes we did have

M

Chill your meat as quickly and
thoroughly as possible. After it has
been chilled, do a very careful job of
trimming and cutting up the principal
cuts such as ham, loin, bacon, shoulder
and jowl. Mama made sausage, head
cheese and scrapple. She used Morton’s
Sugar-Cure, Morton’s Tender Quick,
and Morton’s Sausage Seasoning. We
had a meat pump that I was delighted
with. She’d mix Tender Quick with

our meat in barrels too, placing the
larger pieces on the bottom and the
smaller ones on top. She sometimes put
a brine over the meat and weighted it
down with a big, old, clean stone. In
about five days she would remove the
meat and brine and repack each piece
in a different position, again weighing
it down and pouring the brine back
over it. This changing and overhauling
the meat every 10 days or so balanced
the curing so that all parts of the meat
came in contact with the brine.
We always hated it if the weather
turned warm or mild, for the meat
would have to be taken out, washed
and a new brine made. Mama said the
brine got “soapy” or "ropy.” I would
try to sneak the curing pump away to
give Teddy or Raggedy Ann a shot, but
Mama kept a close watch on me.

Meat Pump
400 pound ones, but they had more fat
and were not the best type of meat for
home curing.
Pa never cut the meat up until it was
thoroughly chilled. Mama said if you
salted warm meat it could turn sour.
Always remember to keep any meat
animal quiet and in good condition
right before butchering, or the meat
may be feverish before you even start
to cure it. Always handle the job
quickly; bleeding and cleaning prompt
ly, because natural bacterial action that
causes spoilage sets in almost immediately after the animal is killed._______
Florencie Bryant reminisces in Little
Valley, New York. Illustrations by
Faith Rainbolt.

boiled water that had been cooled,
fill the meat pump, and insert the
long needle along the bones of our
hams and at the joints. Then she
rubbed Morton’s Sugar Curing Salt on
the outside so the hams cured inside as
well as outside. They had a delicious
flavor when cured throughout. Ham
and pancakes was one of my favorite
breakfasts before I trudged over two
miles to school in snowy, blustery
weather. For one so small, I could eat a
lot.
Our old farmhouse on the hill was
big, so the upstairs was not heated in
the winter months. Mama used one of
the rooms upstairs to store our hams,
bacon and side pork. She salted down
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Sausage
ow great the old farm kitchen
smelled after Mama had a
sausage-making day! I loved
sausage-making day because Mama
would let me turn the sausage grinder.
Sausage was one of the tastiest and
most appetizing of all the pork meat we
ate, especially when Mama combined it
with buckwheat flour pancakes and
maple syrup. All that was needed for
good sausage was good meat, a sharp
grinder and a good sausage seasoning.

H

Some people thought sausage was
poor folks’ food because it was made
from little scraps, trimmings from big
cuts of meat, and pieces scraped from
bones. But sausage is a wholesome,
filling food—one to stick by your ribs,
as Mama often put it. A long time ago,
the farmers found that by chopping up
all of these bits and pieces of meat,
they could mix them with different
seasonings, work it into little patties,
and fry, getting a nice, different,
pleasing taste. Soon everyone—farm
folks and city, rich or poor—loved
sausage and it became very popular.
Mama said Great-Grandma made
sausage by using a curved knife blade
fastened to a wooden handle and an old
wooden chopping bowl to chop the
meat into little bits. The seasonings
and salt Grandma added to the mixture
was done by her own guesswork. Sage,
spices, hot peppers, and salt made
delicious sausage for Grandpa to have
with his pancakes. „
Mama used Morton’s Sausage Sea
sonings for making her sausage many
years ago, but today there must be

The killed pig is ready for butchering.
many good sausage seasonings on the
market.
First, she trimmed all the fresh pork
from the bones. She trimmed out
gristle and blood clots and this she
threw away. She then cut all the meat
into strips and cut these strips into
little squares all of one size, keeping
the lean in one pile and the fat in
another. After the meat was all cut into
little squares, she weighed the lean and
the fat separately. Then she mixed
them together, putting in one-third fat
and two-thirds lean. Or you can use
three-fourths lean and one-fourth fat.
Mama sometimes mixed beef with
pork. She would use two pounds of lean
pork to one pound of fat pork and two
pounds of good, lean beef trimmings.
Cut the meat, season, and grind just
the same as for fresh pork.
After she weighed the meat, she
next spread this mixture out in a large
flat pan (or you can use wax paper) and
sprinkled it with sausage seasoning.
Be sure to use the right amount of
seasoning for your total amount of
meat. Mama mixed it thoroughly
together with her hands. If the meat is
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cold when trimmed, and cold when
ground, you will have a better-tasting
sausage. You can have it ground coarse
or fine. Mama used coarse. She ran it
through the meat grinder only once,
using the cutting plate or little wheel
with the 3/16-inch-size holes. If she
wanted it ground fine, she ran it

through again, using the larger cutting
plate with the 3/18-inch-holes, then she
used 3/16 inch holes.

gallon of water, two-and-a-half pounds
to seven quarts of water.
Mama’s Summer Sausage

If you plan to run the meat through
the grinder twice, it needs to stand
overnight between the first and second
grindings. Store in a cold, clean place.
You do not have to heat the meat,
because it can become heated by being
ground twice in succession. This is
good too, for the seasoning can work
into the sausage to give it a better
flavor. Always keep your grinder sharp
and very clean. Do not crush the meat
juices out by using a dull grinder.

Summer sausage is an old-time hard
dry sausage that is highly seasoned and
will keep for a long time if stored in a
dry place so it will not mold. Use 20
pounds lean beef and 10 pounds lean
pork. Cut into small pieces and mix
well together. Grind once, using the
3/16-inch grinder plate. Spread meat

out and add seasonings uniformly: 1 lb.
Tender-Quick, (Tender-Quick took the
place of regular salt), 2 V2 oz. finely
ground black pepper, 2Mz oz. sage, 1 oz.
cane sugar, V2 oz. whole white pepper.
Add finely ground garlic to taste. Mix
all the seasonings by kneading them
into the meat like bread dough. Then
regrind again with 1/8-inch plate. Be
sure meat is very fine. Spread on wax
paper in cool dry place for three or four
days. Then stuff into casings and tie
into 15 to 20 inch lengths. Rub casings
with sugar cane or something of that
sort. Hang up to dry and age for some
time before using. The longer you age,
the better. Sometimes Pa smoked the
summer sausage with a slow smoke for
days and it was delicious and without a
doubt the best in our county.
Lard
n the cellar Mama stored the big
grey stone crocks and tins full of
our own rendered white lard.
For the best creamy lard she trimmed
off the fat as soon as the carcass had

I

f you are going to use your
sausage immediately, it may be
kept in a stone crock where it is
cool. If you intend to keep it longer,
make it into patties, partially fry it
down, place it in a stone crock, and
cover it well with melted lard.

I

Mama made muslin casings for our
sausage by stitching strips of muslin to
make little bags two to two-and-a-half
inches in diameter and around 15
inches long. She dipped the muslin
casings in water and wrung them out
before she used them. She had a
stuffing spout that made the grinder
look like a goose to me. She attached
this and forced the sausage into the
spout, then slipped the casing over the
spout and filled as much as it would
hold. After stuffing the casings, she
tied the ends with strong white twine.
She rubbed the little stuffed sausages
(called fresh pork sausage) again with
sausage cure.
To make cured pork sausage Mama
used a Tender-Quick curing pickle. She
left the cut-up meat squares in the
pickle for 12 to 15 hours. Then she took
it out, and seasoned, ground, and
stuffed it into casings, just like the
fresh pork sausage. She used one-anda-half pounds of Tender-Quick per
Mama renders the lard on the cookstove.
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time to be very thoroughly cooled.
Breaking-down processes in fat start
quickly and this can lower the keeping
quality of the lard if you wait too long
after the animal is dressed out. Pa
always was very clean and our hogs
were well scalded and scraped clean.
Mama left skin on some of the lard
stock and used leaf fat and back fat and
fat trimmings for the lard. Some
farmers used the caul and ruffle fats
from the offal, but this can give you
darker lard. Some thought offal fat had
a strong odor and flavor, so Mama used
this for soap-making rather than in our
good lard.
We cut the fat into rather small
pieces. Mama then put it in our old big
black iron rendering kettle. Never fill
your kettle too full or it can boil over
and start a terrible fire. Mama put a
little water in the kettle to start with
when she dumped the fat in. She then
would add a pinch of baking soda, to
whiten the lard, a thing she got from
Great-Grandma’s day. Baking soda will
darken the crackling, but will whiten
your home-rendered lard. Cook over a
medium hot fire or stove. Do not have
the fire too hot or it can stick and
scorch. Mama stirred frequently with
the big wooden spoon and watched the
kettle during the entire rendering
process. Start out cooking very slowly,
and don’t use a hot fire at first, until
the fat has begun to melt and the entire
mass of lard can be stirred freely in the
kettle.
At the very beginning of the process,
the temperature should be around
212°F. As the water that is contained
in the fat tissue evaporates, the

temperature will rise slowly until it
reaches 245° to 255° which is as high as
it should go. Never over-heat your lard.
This will increase its frying life. Hot fat
is very dangerous and Mama always
kept me far away from the old kitchen
stove. As the rendering goes on, the
cracklings will turn crusty brown and
float around in the kettle. When they
are more completely rendered out,
they will gradually sink to the bottom
of the kettle. Do not let the small
particles get scorched on the bottom of
your kettle. Rendering of the lard can
be stopped, even if there are cracklings
still floating in the lard, but more
complete rendering helps remove more
moisture, thus producing better-keep
ing lard.
Mama always let the kettle settle
and cool slightly before emptying it.
Some farm women who helped Mama
at times put their lard and crackling
through a lard press, but we did not
have one of these. A lard press
improves the quality and increases the
quantity. Some stirred the lard after it
came out from the lard press until it
had a creamy consistency. At times,
Mama did use a potato to whiten lard
while it was being stirred, leaving it in
long enough to absorb some of the
impurities.
She stored the lard in stone crocks
when it was still a little warm. Then
she stored it where it was near or
below freezing. If it is allowed to chill
rapidly, it will provide a fine grain.
Lard will become rancid if exposed to
the air for long, so she stored it for
future use in tall tin cans which she
sealed tight. She stored them in a cold

dark place. How happy we were to
know we had a full winter’s supply of
sweet, fresh, firm lard for all of the
good baking Mama did for us, winter
and summer!
ood home-rendered lard is so
digestible and has such high
nutritive value, that it pays to
render and store it at home. It’s so
good for biscuits, light bread, cookies,
pies and pastries, fried food and cakes.
After Mama used some of the lard,
she would strain it through cheesecloth
to remove any food particles which had
accumulated. If she used strongflavored foods like onions or fish, she
sliced raw potatoes into the cold lard
and then heated it up gradually until
the slices were well-browned. Then she
strained it. When getting fresh lard,
always scrape it off the top. Do not dig
down deep because exposure to light,
air and moisture can start deteriora
tion. Lard is 100 percent fat, so that
recipes using shortening only requires
about % as much lard. Lard is very
easily digested because it is one of the
softer fats. The softer and more fluid a
fat is, the more easy it is for us to
digest. It also provides us with energy.
It made Mama’s pie crust so flakey it
would melt in your mouth, Pa would
always say.

G

The cracklings that were left over
became a tasty treat for our winter
birds; the chickens laid bigger eggs, for
this pepped up their diet. I would
sprinkle salt on them and munch away
while I helped Pa do the farm chores.
On the long walk to school they became
my crunchy steps and I crunched along
my way over two miles on the wild
back road.
□

Howto Home-Can Meat
By Roberta Jones
y, how we love our food freezer! Yet, we think of the
freezer’s cost, its upkeep and the possibility of
power failure. Then we purpose to enjoy it, but not
go the route of multiple freezer ownership. This could pose
a problem when all the young fryers are ready. Then too,
what shall we do with a whole cow when we butcher?
However, we enjoy the taste, convenience and satisfaction
of home canned meat. We want to can some of our own
meat We don’t merely endure it, as we prefer to have

M

Roberta Jones farmsteads in Murray, Kentucky.
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about one-third of our meat supply neatly rowed up on the
canning shelves.
Meat is a low-acid food. Therefore it must be processed
in a steam-pressure canner at 10 pounds pressure (240° F.)
for the correct time. This is to insure that any botulism
spores are killed. Botulism is a toxin that grows without air
in low-acid food. As an extra precaution, after opening any
canned meat, boil it 15 minutes before tasting. This is to
insure safety in case your pressure gauge was faulty or you
made a mistake in timing because heat detoxifies the
botulism poison. If all of this sounds scary, just remember
that you’re bound to be more careful than commercial
canners. You do eat their low-acid foods occasionally, don’t

o use, boil 15 minutes without tasting. Add your
favorite flavorings or any of the following: dried
mustard, oregano, basil or parsley. Start with V2
teaspoon per quart to see how you like it. Cook two or
three minutes after adding seasonings. This is good served
on a toasted bun, over spaghetti or as a pizza topping. Chili
can be made by adding a quart of tomato juice, a pint of
kidney beans and a dash of chili powder to each pint of
meat mixture. I like to dot the meat on top of unbaked
cornbread. Then bake as for cornbread. During the last
three minutes of baking time, I top with cheese slices.
CANNED CHICKEN
Home-canned chicken is another convenience food. It’s a
real money-saver, too. In our area, a 5-ounce can (and that’s
a pitifully small portion) of chicken sells for 70<f. The price
is bad enough, but worse yet is the possible lack of quality.
Even plain chicken broth is 25i for a 13-ounce can.

T

Older chickens are best for canning. Not only does it
effectively tenderize them, but it actually makes a better
product. However, I’ve canned chickens as young as 10
weeks and been pleased with the results. In fact, I
routinely can the meat from all necks and backs, regardless
of age. Save the chicken fat. It gives good flavor.
Process meat at 10 pounds pressure.
you? Botulism is really only a danger to those who think a
canning jar has some sort of magic and they can take
untested shortcuts. We thrive on about 100 jars of
home-canned meat each year.
In all meat canning, use good quality products. Utensils
and work area should be kept clean. Hot water and soap or
a mild chlorine bleach solution is helpful.
HOME CANNED BEEF CUBES
Cut meat into cubes of about IV2 inch square. A little
smaller or larger is fine. Trim off excess fat and gristle.
Precook the meat pieces in water until the bloody look is
gone. Pack hot meat chunks into clean jars. Strain the
cooking liquid through two layers of cheesecloth (or other
suitable material) to remove sediments. Cover the meat
chunks with the liquid and leave one-inch headspace in
each jar. Pressure at 10 pounds (240° F.). Pints: 75
minutes. Quarts: 90 minutes.

Put chicken pieces in a heavy-bottomed pot An old
pressure cooker is ideal. Simmer for about 30 minutes, or
until the meat readily separates from the bones. Remove
chicken parts. Allow to partly cool. Meanwhile pour
cooking liquid through a strainer with two layers of
cheesecloth. This makes a clear broth. Let the fat drip
through, too. Remove chicken meat from bones, tossing
away the bones. I like to fill each quart about Vs full of
chicken and 2h broth, but this is a matter of personal
preference. Leave one inch headspace. Pressure at 10
pounds (240° F.). Quarts: 90 minutes. Pints: 75 minutes.
As with beef products, canned chicken should be boiled
15 minutes before use. Then you have a good base for soup.
Add almost any vegetable or vegetable combination. Add
cooked rice or barley. Make some noodles or dumplings.
The dumpling recipe on page 73 of Spring 1977 Farmstead
could be adapted to canned chicken. You’ll soon have your
favorite way of serving this handy poultry product.
Our homestead has provided us with many pleasant
times. We enjoy the care of our animals. We like to be
creative in our eating habits. Home canned meat gives us

To use, boil 15 minutes without tasting. Serve with rice,
macaroni, mashed potatoes or dumplings. Unexpected
company at mealtimes is no longer a terror, with several
jars of this on the shelf. It’s a gourmet treat and guests are
always amazed and thrilled by it.
HAMBURGER SAUCE
pounds ground beef
4 to 7 cups chopped onion (depending on your taste and the
homestead onion patch)
IV2 tablespoons salt
1 teaspoon pepper
1 quart thick tomato juice
5

Cook beef and onion in a large, thick-bottomed pan. Stir
frequently. When meat is brown, pour off excess fat. Add
remaining ingredients and cook five minutes. Pack into
clean jars and leave one inch headspace. Process in
pressure canner at 10 pounds (240° F.). Pints: 75 minutes.
Quarts: 90 minutes. Yield: 7 to 8 pints.
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Harvesting Dry Beans
By Madeleine Siegler
rthur and Louise Sylvester of Readfield, Maine,
have been raising beans for all the years of their
married life. They both grew up on farms in
Central Maine, where dry beans was one of the major
crops. A winter’s supply of beans in the pantry was as
essential as a barn-full of hay.

A

This year, even with all their children raised and gone
to homes of their own, the Sylvesters raised over 60
pounds of dry beans.
They both agree that Low’s Champion is the champion
of beans. Arthur says, “You can’t do anything wrong to
it.” No matter how or at what stage you cook it, it tastes
good. When they are new to the day and hang young on
the vines, they make the best of snap beans; when they
have matured to a plump middle age, the fat beans inside
the pod are the finest shell beans; when old age turns the
pods wrinkled and dry, you have an excellent dry bean
for baking or stewing.

By mid-September, the crop is ready to pull and stack
in the field for further drying. Arthur lays two boards at
right angles on the ground with a tall alder pole standing
upright in the middle. The boards serve to keep the
bushes off the wet ground. Then the bean bushes are laid,
one overlapping the other, all around the pole. Once the
first layer is secured, there is no problem keeping the
remaining tiers in place. Arthur makes his stack as high
as he can reach, and then ties the top tier to the pole.
If blessed with a couple of weeks of dry weather, the
beans are then ready for threshing. If rain persists, it is

Louise remembers the year they raised six acres of
shell beans for the canning factory. This was back in the
• days when there were many young Sylvesters still at
home to help with the crop. Louise would walk out to the
field and pick pails of the young beans for canning. There
was no need to raise another variety for home
consumption as long as there was a field full of the
all-purpose Low’s Champion.
To harvest these factory shell beans, all the vines were
pulled while still green and heavy with fat pods. They
were loaded, much as you would load hay, onto trucks
supplied by the factory. At the factory, a machine
stripped the beans from the vines and shelled them out of
the pods.
Farmers growing shell beans for the canning factory
had their choice of variety. Many grew the cranberry
bean, but Arthur and Louise stuck to the tried and true
Low’s Champion.
For them, the bean is truly an heirloom. Seed has been
passed down from father to son, saved from year to year,
and shared with other members of the family. Old seed
remains viable for years, and is stored in the shed for
future use. The seed is not affected by freezing
temperatures; the only precaution is to keep them dry.
How do you grow dry beans successfully? “Fertilize the
soil with the same ration of fertilizer that would grow a
good crop of potatoes,” says Arthur. The Sylvester’s
garden is rich in organic matter and they add 10 -10-10
chemical fertilizer. The plants are grown fairly close
together. Arthur says he figures on five seed to the foot.
Once he has prepared the ground, he goes off to his many
other chores and leaves most of the planting and
cultivating to Louise. She sows the seed, and weeds the
rows of growing plants. Later she picks whatever
quantity of fresh snap beans she needs for eating and
canning, picks more a few weeks later for fresh shell
beans, and leaves the remainder to dry on the vines.
Madeleine Siegler is a frequent contributor to Farmstead
Magazine. Photos by Ray Siegler
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Arthur Sylvester threshing beans.
important to cover the stacks with plastic or a tarpaulin,
and then remember to go out and remove it when the sun
shines again. This was a bad year for drying beans; even
at threshing time many of the pods were still damp.
Years ago, when the Sylvesters owned a large cow
barn, the beans were dried on the barn floor and could be
left there until it was convenient to thresh them. Now
they must finish the drying in the field and get the
threshing done outside in the garden.
It takes Arthur’s strength to stack the beans and it
takes his muscle to swing the thresher. This farm tool
came to them from Louise’s family and is over 100 years
old. It is no more than a long handle, similar to a rake
handle, with a solid length of hand-carved maple attached

to it by leather thongs, in such a way that the business
end swings freely. The threshing end is very heavy and
cracks down on the pile of bean vines with great
authority. A novice must use care that he swings in the
right direction, lest he crack his head instead.
The bean vines are laid on a tarpaulin in the garden.
The thresher soon separates the dry beans from the pods,
then the beans are shovelled into boxes. From there on, it
is Louise’s tedious job to winnow and clean the harvest. A
windy day finds her slowly pouring beans back and forth
from one box to another and letting the wind carry away
the chaff.
When the wind has done all its work, she spends hours
hand-picking the remaining debris from the beautiful

are varieties available anywhere, but the one called
Sulphur Bean is known by only a few bean-growers.
Arthur is very fond of this one, while Russell Mott
considers it barely worth growing. We found it to be an
excellent baking bean, and it seems to be easier to digest
than some of the others. The sulphur bean is smaller than
the Low’s Champion, but larger than the common pea
bean.
Though it is likely that this bean goes by other names,
Arthur calls it the sulphur bean because of its slightly
sulphurous yellow color. This is lost in the soaking and
parboiling; they become a pleasant white by cooking
time. The Sylvesters had raised them for countless years
but just recently somehow lost their seed supply. It took
a lot of searching and inquiring before enough seed for a
new crop could be located. It was not found in any
catalog, but from another longtime farmer friend in
Mount Vernon.
There are as many recipes for baked beans as there are
beans. For years, I have used the same one and I never
guess at quantities, I always measure and we always love
the results. This recipe is from a cookbook called What’s
Cooking Down in Maine by William C. Roux. The book is
full of charming anecdotes about cooking and the people
who do it. This recipe is said to be Kenneth Robert’s
grandmother’s recipe; we will eliminate all the step-bystep directions on the assumption that everyone knows
the procedure of soaking, parboiling, and baking. But
here are the necessaries for delectable beans:4 cups beans (variety of your choice)
1 pound salt pork
1 large peeled onion
V2 cup molasses
1 scant tablespoon salt
1 teaspoon pepper
1 heaping teaspoon dry mustard
To all of this I always add V2 teaspoon dried savory,
simply because I always add savory to beans in any form.

Bean stacks in the Sylvester’s field.
dark red beans. Then they are stored in jars for the
future and shared with friends and family.
One of the Sylvester daughters, now Mrs. Carolyn
Mott, describes how she and her husband harvest their
dry beans. They permit the beans to dry on the vines,
then pick all of them and store them in mesh onion bags.
The beans now have good air circulation and the drying
process can continue. Then they thresh out the beans by
simply whacking at the full bag with an old axe handle.
This quite efficiently separates the beans from the pods
and Carolyn then does the tedious winnowing and
hand-cleaning, as her mother has always done.
The Sylvesters and the Motts both raised five varieties
of beans this past year. Kidney beans and Jacob’s Cattle

Stewed beans were something we had never eaten
until the Sylvesters talked about them with such
enthusiasm. Louise says she rarely bakes beans anymore
because stewing is so much simpler and equally good.
Nothing could be easier. If the beans are freshly dried
they do not require overnight soaking. They are simply
covered with cold water, brought to the boiling point, and
simmered slowly until tender. Add salt to taste, while
they simmer. Somehow in the cooking, those plain old
beautiful Low’s Champions turn into food for the gods.
Add chopped onion and savory to the pot during the
cooking if you like. The old-timers cook them plain and
then drench them with rich milk and a dollop of butter
before serving.
Bean growers might enjoy the catalog issued by a man
whose hobby is tracing and trading old varieties of beans.
He calls his non-profit enterprise Wanigan Associates,
Inc., located at 262 Salem S t, Lynnfield, Mass. 01940. He
sells bean seeds, but appears to be equally interested in
swapping, $5.00 will get you four copies of his newsletter
plus four varieties of beans: two of your choice, two of his.
He does not list the price of his catalog which contains
hundreds of beans. Perhaps 50£ would be sufficient.
□
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By Donald Mairs
ice, you say! What in the world
could anyone say about mice
that might possibly be worth
while, or even interesting? A mouse, as
everyone knows, is a mouse is a mouse
is a mouse. Mice are gray, run fast,
breed faster, eat cheese, frighten
elephants and chew things they
shouldn’t. Mice are nuisances, to be
caught in traps, gobbled by cats, or
maybe even poisoned. Oh, your
occasional white-type mouse may be
tolerable in a pet shop cage; such a
beast might even contribute to the
well-being of mankind by being forced,
in a laboratory, to smoke 100 ciga
rettes, ingest an aliquot of some vile
brew, or participate in any number of
equally esoteric biomedical happen
ings. Taken as a lot though, mice are
totally unremarkable vermin, dirty and
unpleasant creatures without which
the world would be a nicer place.

M

That view would be argued, if they
were able, by the barred owl sitting in
the swamp maple on a starlit January
night; by the old dog fox poking along
the edge of an overgrown field on a
lowry spring afternoon; by the fisher
gliding through a hemlock grove in the
dark drizzle of an autumn evening. For
although a flying squirrel would have
been preferable, it was a pair of deer
mice that filled the owl’s stomach and
maintained his body temperature on
that frigid occasion in the dead of
winter; a young pheasant would have
been better, but it was a fat meadow
vole that the fox brought to his waiting
family; the fisher had a tender young
porcupine in mind when he slipped into
the black growth, but even that prince
of predators deigned to dive into the
heap of broken limbs which sheltered a
scuttling red-backed vole, and to
devour his humble prey with apprecia
tive gusto. Debate they would, all
these predators, because in the catchas-catch-can world of the northern
forest, it is the small rodents, and
especially the mice, which serve as the
staff of life for meat-eaters great and
small. Occurring as they do in tremen
dous—although
variable—numbers,
feeding directly upon plant matter
which has lately captured a fraction of
Donald Mairs is the Supervisor of
Pesticide Programs for the Maine
Department of Agriculture. Pam qnd
Walter Carroll did the illustrations.
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about mice
solar power, the wild mice of field and
forest represent a vital link in the
natural scheme of energy transfer up
the food web, atop which perch
numerous creatures widely considered
to be more noble, valuable, or interest
ing. Perhaps. But mice are interesting,
too, in their way, and clean, and cute,
and—you were right the first tim e nuisances, at times.
One of the more fascinating aspects
of the mouse family is the variety it
represents—variety in size, shape,
color, form and habits. Even if we
consider the Norway rat and house
mouse as undesirable aliens, which
most people do, and don’t count them
at all, we are still left with no less than
10 species of wild native mice to be

found within Maine’s borders. Several
of them are rare and even veteran
outdoorsmen may be familiar with only
a few, but this merely adds further
interest for those naturalists whose
hobby is the study of small mammals.
Take the deer mouse, for instance.
He is, in most respects, a typical
mouse-type mouse with large ears,
beady eyes, long whiskers, and a
lengthy, scantly-haired tail. By all
odds, the wild mouse is most apt to
share with humans their camps and
rural homes; the deer mouse is, on
closer inspection, a really attractive
little animal. Actually, there are two
separate species of this wee beast
found in Maine, and to further confuse
the issue both are often called deer

use of chipmumk-like cheek pouches to
transport tremendous quantities of
seeds and small nuts to winter stock
piles. Stumps and hollow logs are
favored nest sites, but these mice
exhibit great variability in their choice
of homes. Sometimes they live in
subterranean burrows, and often,
especially in winter, they will neatly
cap an abandoned bird nest or even
take over an old squirrel nest high in
the treetops. Mouse nests are fre
quently found in strange places. I once
discovered one in the air filter of my old
Saab, and Alden Stickney, a friend of
mine, had an even more unusual
experience. Alden is fortunate enough
to live on the ocean and one day this
winter he discovered that the boots he
needed had been left in his boathouse.
Having grumped his way down to the
shore, he was further annoyed to find
one boot stuffed half full of what
appeared to be cotton batting. He
yanked out the offending substance,
jammed his feet into the big boots,
clumped about doing whatever needed
doing, and ended up in his kitchen
removing his footgear. As he pulled off
the boot which had contained the
“cotton,” he was startled by the hasty
departure of a thoroughly frightened
deer mouse! The creature had, of
course, built its winter nest in the boot,
never expecting to share those
quarters with five toes while Stickney
did his chores.

Deer Mouse

mouse or white-footed mouse. Both
species have immaculate white under
parts with back and sides of various
shades of brown or gray. One of these
forms, for which we will reserve the
name “white-footed mouse” occurs only
in the southern half of the state; it
tends to have a slightly shorter tail
than its close relative, smaller ears,
and often shows a band of dark fur
down its back. The whitefoot tends to
prefer hardwood habitat, and to be a
somewhat nervous, excitable captive.
The other species, which we’ll call the
“deer mouse” , is found statewide in the
widest possible variety of forested
habitats; unlike its cousin, it tames
rapidly in captivity and makes an
interesting pet. To many folks, though,

a closer relationship with Peromyscus
(the scientific name for the genus to
which both species belong) is hardly to
be desired, and even the most ardent
m ouse-lover would be forced to
acknowledge that these handsome
little rodents can do much mischief on
the pantry shelf or in a camp mattress.
he two kinds of Peromyscus are
alike in more ways than they
differ. Both are nocturnal, as
their large eyes would suggest. Both
are agile climbers, at home in the tops
of shrubs and berry bushes. Both enjoy
nuts, fruits, buds and other plant
parts, but include substantial propor
tions of insects and other invertebrates
in their summer diets. Neither species
hibernates, and in the fall both make

T

The fact that mice have a phenome
nal ability to produce more of their own
kind is no secret to anyone who, as a
child, lugged home a pair of the ^hite
variety from the corner pet shop.
Peromyscus is no exception to this
rule, what with a breeding season
commencing in early spring, and the
production of up to four or five litters a
year. The average litter size is half a
dozen young, most of whom can start
their own families at six or eight weeks
of age. From these statistics, one
might think the northern forests would
be over run with white-footed and deer
mice, and sometimes they do become
very abundant, but it must be borne in
mind that they are food items for every
mammalian predator from weasel to
bear, and for every bird of prey from
shrike to great horned owl. Without
their tremendous biotic potential, the
delicate tracery of Peromyscus’ tracks
would long since have vanished from
the winter woods.
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much impact on the populations of such
a prolific and well-adapted animal.
close relative of the redback in
the vole tribe is without a doubt
our best-known wild mouse.
This is the field mouse, also called
meadow mouse or meadow vole. Every
country lad early makes the acquain
tance of this large (up to nearly eight
inches total length), robust, brown
mouse with short round ears. Unlike
the red-backed vole and members of
the whitefooted group, the meadow
mouse, as its name would indicate, is
most abundant in pastures, fields, and
other grassy locations. Small openings
in the woods often support meadow
voles though, and they are so adapt
able that few if any niches are
completely unsuitable for them.
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White-footed Mouse

Important as the Peromyscus twins
are to the flesh-eaters of the forest,
there is another species of woodland
mouse which is an even more staple
item of diet. That animal is the redbacked mouse, a handsome creature of
some five or six inches total length,
with a broad band of striking reddish
fur down its back. Like other members
of the mouse subfamily known as voles,
redbacks have blunter noses, and
shorter ears and tails than do the
whitefooted and deer mice. Redbacked mice are found throughout
Maine and although they occupy a wide
variety of habitats, their favorite
haunts are usually forested areas with
a deep litter of decaying leaves, logs,
and stumps. Despite their wide range
and sometimes phenomenal abun
dance, redbacks remain largely un
known even to country dwellers and
cottage owners. This is probably
because they do not often take up
residency in quarters shared by
humans, and because their secretive
comings and goings beneath the fallen
leaves and through the tunnels of
shrews and moles are not apt to draw
attention to their presence. Still, in
“good” years, when their long breeding
season and large litter size (up to eight
young) have produced high popula
tions, the autumn woods sometimes
seem alive with these pretty animals;
under such conditions, the observant
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deer hunter waiting on a late afternoon
stand can sometimes spy a dozen or
more red-backed voles busily gather
ing beechnuts or other vegetative
goodies for the food caches which will
hopefully carry them through the long
northern winter. The habits of the
redback rarely bring him into conflict
with human interests, although these
mice have been known to girdle
nursery stock and I have caught them
in the process of filching mash in my
chicken coop. All in all, though, it is
hard to hate such an attractive crea
ture, and even if we were to adopt an
adversary attitude it seems highly
doubtful that human efforts could exert

Aside from sightings of the animals
themselves, the presence of field mice
is most often disclosed by their smooth,
well-defined runways under a canopy
of tall grass or weeds. Many mice may
be found in a very small area, but
populations of this species are mark
edly cyclical, typically peaking and
crashing every three or four years.
Without doubt the most prolific of all
our small mammals, the field mouse is
possessed of a staggering reproductive
potential. Baby meadow mice, born
blind, pink, and naked, are weaned
when about two weeks old, and in
another 10 days the females are ready
to start families of their own. Litter
size is large (up to nine mouselets) and
the breeding season extends from early
spring until late fall; indeed, one
captive female observed by a mammalogist produced 17 litters in a year,
although six or eight “batches” are

.... **

Vole, or Red-backed Mouse

probably more likely in nature. Small
wonder that wildlife biologists consider
this vole the most important single
prey species for a wide array of
predators.
The cold months pose no unbearable
threats for field mice. Snug in their
sturdy grass nests under the snow,
they constantly travel their extensive
tunnel system s-in search of the wide
variety of roots, shoots, seeds and bark
which largely constitute their winter
diet. It is, in fact, their fondness for the
bark of young trees which earns them
the unenviable distinction of being the
most destructive of all Maine wildlife
where agricultural interests are in
volved. While injury to fruit trees is
their most notorious damage, the
dumpy little rodents are also a major
menace to plantings of ornamental
shrubs, forest and shade trees, and
cane fruits such as raspberries. A
different sort of havoc is wreaked upon
lawns, even those of “in-town” loca
tions, when field mice decide to winter
thereon. In such cases, the homeowner
finds a network of shallow grooves on
his grounds when the snow has melted
away ip the spring, and he often
assumes that moles are the culprits.
Mole damage, though, is characterized
by ridges, and by piles of dirt at the en
trances of a few holes, in contrast to
the numerous surface paths of the
mice. Control measures may be neces-

Pine Mouse

Field Mouse or Meadow Vole

sary in the case of moles, but meadow
mice will head back to the comparative
safety of taller grass and weeds once
the melting snow has revealed their
erstwhile home. In any event, one who
has experienced the effects of a
meadow vole’s feeding activities is
unlikely to have become a fan of the
species, and even a most ardent lover
of rodents would be hard-pressed to
claim for a field mouse the distinction
of great beauty; still, to the soaring
hawk or the prowling fox, such a mouse
can be a creature of great importance,
and in his ubiquity and fecundity he is
indeed an important part of the natural
world.

While the red-backed and meadow
mice are our most abundant members
of the vole group, there are a number
of others to be found within the
confines of the Pine Tree State. One
species was even the subject of a
special legislative resolution! It seem s
that the yellow-nose or rock vole, a
small, brown, cousin of the meadow
mouse, is found mostly on or near
mountaintops. Not every mountaintop
harbors rock voles either, and as a
result they are considered one of the
scarcer species of Maine mammals.
When it became known that the
owners of a famous ski slope planned to
install a new chair lift through one of
the few locations in the state known to
hold a sizeable population of these shy
beasties, an environmental statem ent
and a state permit were required. This
generated considerable publicity, cul
minating in a tongue-in-cheek resolu
tion, duly passed by both houses of the
legislature and signed by the Gover
nor, which required the Commissioner
of Inland Fisheries and Game to post
conspicuous “Vole Crossing” signs on
the land cleared for the chairlift. While
it is questionable whether the little
saffron-snouted celebrities benefitted
greatly from official acts in high places,
the hoopla did at least serve to make
more people aware of the rock vole’s
existence in the moist, rocky crannies
of some Maine highlands.
nother vole, the pine mouse, is
even more rare in Maine than
the yellownose, and for this our
orchardists can be most thankful. Pine
voles are abundant and widely distrib
uted to the w est and south of us,
where they cause great damage by

A
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Bog Lemming
girdling the roots of fruit trees and
sometimes feeding on root and tuber
crops. These voles are especially
difficult to control because most of
their tunnels are deeper in the ground
than those of meadow mice, making
effective control difficult. Pine mice are
well-suited for their underground exis
tence, with sleek dense fur, tiny ears,
and strong feet. Government biologists
trapped a few specimens on the New
Hampshire border in Southwestern
Maine some years ago, but none are
known to have been captured recently.
A more widespread but nearly
unknown member of our mammalian
fauna is the lemming mouse. Two
species of these shy voles are found in
Maine, but few people have ever seen
one, and fewer still would recognize it

if they did. At first glance, lemming
mice resemble field mice, but a closer
look discloses several distinctions;
smaller size, grizzled fur, large head,
and a tail so short as to appear
“bobbed.” Mammalogists utilize tooth
characteristics in distinguishing the
northern- lemming mouse from the
southern species, but for practical
purposes the major difference is in
distribution. In Maine, the range of the
two species overlaps, with the
southern form found statewide and the
other apparently occupying only
northerly areas. These secretive little
rodents are sometimes called bog
lemmings and, as that name would
indicate, they are especially partial to
damp meadows and similar wet spots.
Adaptability is the watchword of the

whole mouse clan, though, and
lemming mice can get along quite
nicely in dry fields and even dense
woods if they so choose. Bog lemmings
frequently utilize the burrows of moles
and other small mammals, and their
presence usually goes unnoticed by all
but the keenest observer. While details
of their life history are not well-known,
it appears that they are primarily
vegetarians; often the main signs of
their presence in an area are food piles
of clipped grass an inch or two in
length, located in runways just at the
ground surface. This is not a dead
giveaway, however, as common field
mice sometimes do the same thing.
Lemming mice are socially inclined and
frequently occur in small colonies,
often with considerable distance be
tween groups. They are not known to
pose any hazard to human interests,
but their life history would certainly
present an interesting challenge to any
enterprising amateur naturalist
wishing to make a serious contribution
to the science of mammalogy.
If we discount the muskrat, which is
a bona fide member of the animal
family containing the native rats and
mice but which is surely not a mouse in
the commonly accepted sense of the
word, there remain just two species
which fall in the proper purview of this
article. They are so distinct from the
animals already discussed that zoolo-

gists assign them to an entirely
different family, but to me they are the
most attractive, fascinating rodents to
be found in Maine. These are the
jumping, or kangaroo, mice. From
nosetip to hind quarters, jumping mice
appear quite similar to Peromyscus,
with large eyes and ears, and clear
white underparts. At the hind legs,
though, the resemblance ends, as the
appendages which earn the jumping
mouse his name are most distinctive.
The hind limbs are large and powerful,
with long, sturdy feet. Equally unusual
is the extremely long tail, which serves
as an organ of balance when the
jumping mouse takes off on one of his
extraordinary leaps. Ordinarily pro
gressing in usual mouse fashion or in

Except for havers cutting their
swaths through the fields of early
summer, few people actually see
jumping mice with any regularity.
Neither species utilizes well-defined
runways, and the tunnels are not
marked by mounds of dirt at the
entrances. Nests are usually under
ground, and at times the woodland
species even plugs its burrow en
trances during the daytime when
members of the family are at home. We
don’t see jumpers engaged in the
frantic caching of food in preparation
for winter, because they just don’t do
it. Their “cache” is the layer of fatty
flesh packed under their handsome
hides, for they—and they alone among
Maine mice—carry off the amazing,

pillars and other insects. They are
almost never found indoors, preferring
their typical field and woodland
haunts, especially damp spots in mead
ows, or, in the case of the woodland
form, rushing brooks in the woods. As
is often the case when man has no
economic incentive to study a mammal
species, there are many gaps in our
knowledge of jumping mouse biology.
This is especially true of Napaeozapus,
the woodland species, and when
looking at a particularly handsome
specimen live-trapped in the course of
environmental studies, I have often
wondered why more graduate students
have not been attracted to serious
study of the species. Both kinds of
jumpers are found statewide in Maine,

Kangaroo Mouse
short hops, startled jumpers have been
known to make initial sails of six feet or
so, really a quite un-mouselike per
formance.
lthough similar in overall
appearance, there are a couple
marked differences between the
two Maine species of “kangaroo” mice.
The meadow jumping mouse, as he is
properly known, is of a dull yellowishbrown hue above, with a darker brown
band sprinkled with black-tipped hairs
running down the back. The woodland
jumping mouse is a more brightly
colored animal, with sides of a sharper
orange-yellow, and the brown dorsal
band sporting flashy yellow-tipped
hairs. In addition, the woodland
variety displays a bright white tail tip,
noticeable even in a quick glimpse as
the animal flees from the glare of a
hastily-pointed flashlight. As the
names imply, the meadow jumper
prefers open situations, while its
woodland counterpart favors the
forest. Unlike many other forms dis
cussed in this article, the habitat
preferences are quite rigid, with one
species of jumping mouse rarely found
in a situation where the other would be
most expected.

A

indeed almost miraculous, phenomenon
of hibernation. Snug in subterranean
nests of grass, curled into furry balls
with their tails wrapped tightly about
them, jumping mice snooze away the
winter in a sleep so deep that several
days of room temperature are required
to arouse them if they are extracted
from their shelters during their time of
dormancy. With temperature and
heartbeat greatly depressed, and with
essentially complete freedom from the
hazards of predation, these tiny
sleepers pass the entire cold season
underground, from the first sharp
frosts of fall until the April frogs are
peeping. Such security is unusual for
small rodents, and it may be reflected
in the fact' that the little “kangaroos”
have an unimpressive rate of reproduc
tion (one or two litters a year) when
compared to the phenomenal capacity
in that department displayed by the
more traditional “mouse” mice!
The activities of jumping mice
rarely, if ever bring them into conflict
with the interests of man. They choose
from a wide bill of vegetative fare,
including berries, buds, grasses and
seeds, and not infrequently sample
animal protein in the form of cater

and provide us with yet another
example of the opportunities available
for basic contributions to the science of
natural history, even in the Age of
Space.
And there you have the native mice
of Maine. An amazing lot, really, and
as varied a group of mammals as most
people might ever want to , see.
Whether they are regarded as simply
vermin or as fascinating members of a
fauna that occupied our range even
before our arrival, depends, as does
nearly everything else in life, on one’s
point of view. Most of us who have ever
spent time in a backwoods cabin have
had occasion to reach into our vocabu
lary of profane adjectives when dealing
with the depredations of a too-familiar
deer mouse. Still in all, there are worse
creatures with which to share a camp,
and perhaps in these circumstances we
should try a bit harder to remember
Julius King’s apt observation on such
mischief, to wit:
“He often steals from the pantry
shelf,
but if you were a mouse,
you would yourself!”
King, Julius. 1936. Mild Animals.
Grossett & Dunlap, New York, New
York.
□
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Blacksmith
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By Douglas Fales
liver Hamelin of Apple Hill sounds like a pastoral
paean when intoned a few times, and certainly the
setting for this blacksmith is picturesque enough.

O

Apple Hill, located west of Alexandria, Ontario, a dozen
miles off Highway 43 and north of historic St. Raphael’s,
about halfway between Ottawa and Montreal, has all the
heartwarming features of other Glengarry County vil
lages. There is fine old Georgian influence in the brick
housing, a tidy maples-flanked main street, and some
earlier log housing set further back, blending into cedar
knolls in the homey manner of this type of construction.
Oliver Hamelin, at age 74, is still at the forge and anvil.
His log-timbered shop seems an oddity on the main street,
but squared-down logs with interlocked mortise and tenon
corners blend in even here, amidst sedate housing. It
becomes apparent, however, that Hamelin’s house is the
patriarch; the granddaddy of all other housing. Traces of
red-ochre are still tinging the exterior, a broad flat roof
slopes down to the rear for run-off and several windows
are barred horizontally. Double doors, well-strapped in
hinges, and a square stance of its 30 by 30 dimensions, add
to the overall stalwart look. A certain pioneer aplomb, a
rustic charisma, is evident.
A sign above the doors reads “ Oliver Hamelin, General
Smith, Apple Hill.” When he greets me, his genial nature
is evident and I thought later it might be called “his honest
to overalls goodness.” With no knowledge of how to read or
write, he yet, in speaking further, evinced an acquaintance
with “those certain verities that elude textbooks.” A rustic
seer, in other words, had been found by me and to be sure,
a last forger in iron of the “olden ilk.” None of his kind shall
replace him.
He moved about to handle certain tools and describe
their use, his stalwart frame and direct movements belying
his years. A heavy-set head with strong nose and massive
pink jowls was shaded by a long-visored engineer’s cap of
the type seen by railway men. His well-turned forearms
grasped one of many hickory slabs propped all about. “I
cuts these from a woodlot heareabouts and make up sledge
handles, axe handles, and ones for hammers, even
cant-hook or pee-vee handles. I can make up the heads too,
and grind the axe blades on my wheel here.” He showed
the steel mold in which cant-hook tips are cast; also a
funnel-auger .which cuts a tip with a shoulder for each
wheel spoke, to fit a tight mortise into the wood felly or
rim. I was admiring his axe handles, and one was clamped
in a vise for finishing with his expert use of drawknife,
rasp, and spokeshave.

Douglas Fales of Montreal, Canada, did the illustrations for
his article. Photo by Fred Wright.
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He went over to the squat boxstove near the doors,
opened the swivel top, and carried a shovel of glowing
hickory shavings to the forge. The electric blower was
snapped on and livid flames were sucked into a black maw
of the hearth. The sooty, bricked flue went up between log
brace-timbers above even the hand-hewn beams and
through the hemlock roof boards. Westering sunlight
flashed in upon old patina of whitewash on walls, etching
sharply the shelves, tools, and benches. This could well be
a smithy shop of any period in time because I sensed that
the same implements, techniques, and hoary pungent
atmosphere were the stuff which begat blacksmith shops
from primeval beginnings to the present. Oliver fired two
pieces of bar iron, carried them with tongs to the anvil in
record time, and amid a splendid shower of sparks, fused
them with a three-pound hammer. “Mild metal takes a high
heat, an’ hard steel takes a lower heat,” he elucidated.
“You temper iron in cold water an’ steel tempers in oil.”
“I take these here ol’ truck an’ car springs piled here, to
fire ’em up an’ hammer out straight. Then I cuts them up
and make crowbars, cold chisels and drop-pins for hitches
outa them.”
An old wood lathe is still put to good use by him, but just
then, a cartwheel with hickory slabs was leaning against it.
A drill press, mounted on a wall, had been set to rumbling
and gyrating its well-greased cogs. Mower blades had been
brought in for sharpening, and though little horseshoeing
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is done currently, he sometimes fashi<?ns the burly-looped
iron chains for that “other workhorse” , the tractor and its
tires. He explained that the small round hole (the heel) at
one end of the 152-pound anvil, which is mounted on a big
maple block, is for hammering a slim round punch into and
through red-hot metal. The square hole beside it has a bitt
with its cutting edge up, to slice through metal. A
12 -pound sledge is used for hammering down on a “coldset”
(hammer with cutting tip) to part a metal strap or rod,
when cold. If the iron object to be cut is hot, then a
“hot-set” or smaller head hammer is used with the large
sledge. Handsome andirons are fashioned for a client’s
hearth, with a request at times to copy a commode handle
to make a set, all beautifully matched.
He handled some small cubes of what is his special
blacksmith coal for the forge. “It’s neither too soft or hard,
like anthracite, but it don’t leave no greasy film on the iron
when it is fired,” he explained. He reminisced, recalling
that when he commenced smithing it was for one dollar a
week, with room and board, and two dollars a week the
second year. He had gone through the hard times of the
Depression years of the 30’s and it took 15 years to pay off
his shop. His wife passed away three years ago, and now
he has his trade, which he has always loved as a chosen
craft....to carry him along, “I hope into the year 1981, for a
full half-century in that shop. I’ve just got to see that.” □

Small Farm Management

Harvesting the Corn
By Arthur Neuman
he phrase “getting in the harvest” calls to mind a
snug feeling of contentedness; yet the actual
harvesting requires labor and equipment. A
part-time or subsistence farmer has to decide on the
harvesting method that best fits his free time and available
equipment. This is a farm management problem and is no
different from ones facing commercial farmers, except in
degree. The difference is that the part-time farmer has
different resources than a commercial farmer does. Just
as commercial farmers have to make the most of their time
and equipment, so part-time farmers have to minimize

T

Arthur Neuman lives in R iver Falls, Wisconsin.

waste and harvest their crop without large machinery.
You as a part-time farmer are naturally interested in
alternative harvesting methods. Because of space limita
tions, it is necessary to single out just one crop for
discussion, and because of its importance, that crop is corn.
Given a knowledge of different methods of harvesting and
your own particular circumstances, you will be able to
decide how best to harvest your corn. Possibly you are
feeding your crop to a few animals, so you can spread out
the harvest over a considerable time. If, on the other hand,
you are selling the grain all at once, then you do not have
such a large range of options.
Let’s look at some of the options for harvesting corn.
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First, however, a few words about corn are in order.
We are not concerned here about corn for silage, only
mature corn. “The best year-round program is based on
harvesting high-moisture corn, then making silage out of
the remaining green stalks,” said Successful Farming in
October, 1976. But probably few part-time farmers have
the necessary grain dryer, tractor-mounted chopper,
silage wagon, and silo that that program would require.
So you most likely have to let the corn dry some in the
field.
Corn is grown in every one of the United States and
Canadian provinces, but per acre production varies widely.
Taken all over the United States, per acre production is
around 8 6 bushels per acre, but in a non-corn belt state
(Michigan), per acre production is around 69 bushels. With
the soils, climate, methods of fertilization, and weed and
insect control that part-time farmers have, their average
per acre production is probably in the range of 30 to 70
bushels. The part-timer’s per acre production of stover is
probably one to one-and-a-half tons per acre. Stover, of
course, is the mature, cured stalks with the ears removed.
Handling this amount of material is part of the farm
management problem if it is utilized for fodder or bedding.
It is interesting that old-time methods are being
retrieved by part-time farmers. Everything in shocking
and corn husking that you can find to fit your
circumstances was worked out by farmers up until farm
mechanization became big after World War II. There was,
for example, a horse-drawn machine that cut and bundled
cornstalks. It was a simple matter to place the bundles in

shocks. But you are unlikely to find one of these machines
anywhere now. No, if you make shocks, you will have to do
it with unbundled stalks.
The sketch below illustrates some alternative corn
harvesting methods. It is up to you to make your own
choice and to implement it, because your circumstances are
different from mine. Every branch in the sketch is an
either-or situation. For example, you can harvest yourself
or let your animals do it for you. If you choose to do it
yourself and you have no corn picker, you have a choice of
picking by hand from the standing stalks, or cutting and
shocking before picking. You have a choice of feeding the
corn to stock without husking out the grain because you
can merely snap the ears from the stalk. And so on.
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How to harvest mature corn

/

1

Let the animals do it
(hog off)

Do it yourself

\

By hand

/

By machine

\

/

From stalks Cut and shock
Hire
(grain only) (grain and stover)

/

Husked

\

Snapped
(husks on)

/

\

Scythe Mower

\

Buy

/ \

Combine

Picker

Let’s consider now in detail the alternative branches of
the sketch, starting with the upper lefthand branch.
Hogging off has advantages, because it is the easiest
method and it utilizes most of what would be wasted by a
machine. “Let the pigs do it: they’re better at it, they have
more time, and they’ll enjoy it more than you will,” said the
columnist in “The Pig Pen” in Countryside, October, 1976.
The disadvantages are that you have to provide fences and
water to the stock, and if the crop is left overly long in the
field, losses will occur due to lodging. Hogging off is
probably best as a clean-up after the crop has been
harvested by one of the other methods. It clearly is not a
method that you can utilize for year-round feeding.
The major part of this article concerns the branches of
the sketch that deal with hand harvesting. The advantages
of harvesting from stalks by husking are that the ears can
be reached easily, it can be done in wet weather, and it
minimizes waste. The disadvantages are that it takes a lot
of time all in a chunk, and it is monotonous work.
Experienced corn huskers probably average five to nine
hours per acre, depending on the yield. You can figure that
it will take you longer. Horse-drawn wagons did not need a
driver but your pick-up or tractor-dr awn wagon will.
Old-time farmers had a hand tool that made the husking
possible. Perhaps you can obtain one and have somebody
show you how to use it. Briefly, you insert the tool into the
end of the ear and peel back the husk sufficiently to take
hold of the ear and break it off, leaving the husk attached
to the stalk.
Harvesting from stalks by snapping the ear off the stalk
is easier than husking, but the husk on the ear impedes
drying. If the corn is put up in cribs with the husks on, the
cribs must be narrower than usual to let more air reach the
corn. On the other hand, the husks do not matter if you
chop the grain and cob together for feed. Ground-snapped
corn supplies even more roughage than cob meal, and the
latter is a good feed.
Cutting and shocking also has advantages. You can haul
and feed shocks as needed, the corn will dry out in the field
after cutting, and the land will be almost totally cleared for
planting a succession crop if you are so inclined. The
disadvantage is that more labor is required in the long run,
compared to the amount used for harvesting grain from the
stalks. Figure at least 20 hours per acre. Yet two things
compensate you for the extra time. First, the labor is
distributed over a greater amount of time. You can cut and

shock the field quickly when the weather is favorable. The
grain can be left in shocks for a long time without loss. You
can husk or snap the ears little by little in the field. You can
haul and feed the shocks daily as long as you can get into
the field. Second, the extra hours spent harvesting buy
you the stover. You can chop the stover or chop the stalk
with the ear on, you can make a stack out of the
stover, or you can bale it, so long as its moisture level
is below 40 percent. The stover can be fed along with
grain, supplemental concentrates, and protein.
Because shocking may be unfamiliar, it is worth your
while to consider how it is done. Cutting can be done with a
scythe (it’s slow and strenuous) or with a sickle mower.
If you have someone else driving the mower, you can
catch the stalks as they are cut. You get an armful and
carry it over to the shock being constructed. A typical
shock contains hundreds of stalks. The idea is to have
enough stalks in the shock so that it is mechanically
stable and so that the clear space around it is ample for
succession planting, yet not to have to walk too far. A
40 to 50 foot spacing seems to work out well. The shock
will be more secure if it is tied with twine.

or subsistence farmer are pride of ownership and an
income tax investment credit and depreciation item. You
can hardly justify ownership of one of these specialized
machines on a part-time farm. They are built to handle
large acreages. Also, small fields or rolling or hilly land
planted on the contour are not suitable for big equipment.

Finally, to complete the explanation of the sketch, we
consider the machine-picking branch. Hiring a neighbor to
harvest your corn has the advantage of being easy for you
but it has some disadvantages too. Aside from the obvious
disadvantages of cost, the machine can leave as much as 10
percent of the grain in the field. (Although if you turn the
stock into the field afterward they will partially harvest
the waste grain.) Also, there is a disadvantage of time—the
neighbor will get to you last, after he has harvested his
own crop. Hiring a neighbor will greatly increase your cash
inputs and so reduce your profit. But your time may be too
valuable to spend in hand-picking. After all, aside from the
healthful exercise and the satisfaction you get from it,
hand-picking does not return a very large hourly income.
Buying a combine or corn picker is the last alternative
shown in the sketch. The only advantages to the part-time

The best method for you will depend on your
circumstances. The size of the fields, the presence or
absence of corn cribs, the availability of a large block of
time at once, and the manner of feeding the stock, all have
an overpowering influence on the final choice. If you sell
your crop it will have to be husked and shelled, or
machine-picked. If you feed the grain, you can snap the
ears and grind with husks and cob. If you want to leave the
crop in the field a long time without losses, plant a
succession crop, or utilize the stover, then you can cut and
shock. If you feel it is advantageous (or inevitable) to trade
cash for your time, you can hire a neighbor to machine-pick
your corn. If you have fencing and can supply water,
turning the animals into the picked field recovers some of
the picking losses.
By considering all the advantages and disadvantages of
the different methods, the part-time farmer can best solve
his farm management problem. Keeping alive the old-time
methods which have been abandoned by commercial
farmers is one contribution you can make to the
subsistence farming movement.
□
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W ater Closet Blues —
A New Look at the No-Flush Toilet
By Ron Poitras
here are few places that can
equal in attractiveness the
village of Wayne, Maine. A
dozen or so large, well-restored and
landscaped homes are strung out along
route 133 on a narrow strip of land,
separating two of central Maine’s most
pristine lakes. But like so many other
homes and communities built too close
to lakeshores, lurking underneath is a
major potential pollution problem.

T

“It’s a time bomb,” says First
Selectman Peter Burbank. “When
some of these aging septic systems
malfunction, the plumbing code is
going to make it very expensive to
replace.” Wayne conducted a study a
few years ago of the potential for a
central sewerage treatment facility,
but the costs were horrendous, says
Burbank.
One way of rescuing an ailing septic
system, says Gene Moreau of the
State’s Division of Health Engineering,
is replacing a conventional toilet with a
composting or waterless toilet. “Many
times,” says Moreau, “the reduction in
water usage alone will allow the
disposal field to function properly.”
The average American family uses
88,000 gallons of water per year, 45
percent of which is used to flush a
conventional toilet.
The conventional water-borne
system of waste disposal is costly. The
Environmental Protection Agency esti
mates that if present trends continue,
60 billion dollars will be needed to build
sewage treatment facilities by 1990.
The high cost of sewage systems is the
cost of purifying the water, not
treating the waste it conveys: sewage
is 99 percent water. Freshmen at
engineering schools are fond of the
euphemism that “the only solution to
pollution is dilution.” Too much of that
kind of mentality survives in waste
management engineering practices.
The tens of billions now programmed in
this country for sewage disposal
merely take us further down the same
road.
Most people tend to avoid the
subject of waste disposal, says Helen
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McKenna, who has written an amusing
book on toilets. “It’s hard to be an
American and say the word ‘toilet’
without a smirk or snicker. That’s
because of our hysterical attitudes
towards the lower half of our bodies.
This is one of the reasons we don’t

_____*
know our toilets, even though we are a
nation of toilets.”
This was not always so. As a special
privilege some European monarchs
allowed observers to be present when
they were performing these functions.

In Rome, perform ing the basic
functions was considered to be a social
occasion. In one Roman toilet, 25 highly
carved seats were grouped around a
room in the center of which was an
elaborate fountain. For most of the
world, however, bathrooms were
largely hidden away or unavailable,
“being essentially nomadic” as some
one has said.
Queen Elizabeth I, in the late 16th
century, was the first to have a
forerunner of the modern toilet, com
plete with running water, installed in
her castle. Sir John Harrington’s
invention apparently did not impress
anyone else, however, for the idea was
not earnestly pursued again until the
late 1700’s. So elementary were these
early toilets that they were often
simply connected to an unventilated
pipe that lead directly to a cesspool
generally located in the basement. In
1872, Thomas Crapper invented the
first valveless water toilet which he
sold to his customers with the promise
of “a certain flush with an easy pull.”
The principle behind the “Crapper”
which limited the amount of water
required, is still used today.

toilets which use no water at all, there
are many which reduce the amount
required. All the major toilet manufac
turers now produce a water conserving
model. Most of these are what is known
as a “shallow trap toilet,” which retains
less water in the bowl, uses a smaller
diameter trapway, and a significantly
smaller tank. At three to three-and-ahalf gallons per flush, manufacturers
claim an approximately 15 percent
savings in water used in the home.
Developments in the toilet over the

he modern-day flush toilet
works quite simply and has
changed little in a hundred
years. Yet with more people, less
water available in many areas and
strict pollution standards, the flush
toilet is way overdue for some changes,
T
adaptions, and possibly even substitu
tions. Alternative household waste
disposal systems are urgently needed.
Yet products available are in many
past hundred years have focused
cases still experimental, the range of
largely on reducing the noise it
choices is endless, and all are billed as
produced, eliminating odors, and im
providing the ultimate solution.
proving the aesthetics of the units.
Many companies now market an eyeAnd there have been problems. As
appealing, streamlined, low-profile,
Gene Moreau remarks, “It appears one
one-piece toilet To compensate for the
often must design a house around the
low elevation of the tank, this toilet
compost toilet rather than have a unit
uses approximately six to eight gallons
available which will fit in the house. A
of water per flush. These toilets are no
marriage of the various present alter
longer permitted in California as a
natives or [their] more desirable
result of the Keene Bill enacted in 1976.
features to offer a more versatile unit
This bill prohibits toilets that use more
might be better accepted by the
than three to five gallons per flush. The
public.” The impetus for the develop
early model toilets with tank hung high
ment of alternatives to the flush toilet
on the wall provided a much higher
occurred in Norway and Sweden as a
water velocity and as a consequence
result of stringent environmental regu
used as little as two-and-a-half gallons
lations for waste disposal in rural
areas. Water shortages and similar
of water per flush. The problem with
environmental constraints have now
this type of unit is that it tends to be
spurred a burgeoning industry in the
noisy when flushed. Many of these are
U.S. In addition to the large number of
still in use throughout Europe.

T

Among the many toilets designed in
the 19th and early 20th century was
the automatic slop toilet which repre
sented the first attempt to recycle
water for toilet use. This toilet used
waste water from the kitchen sink.
Modern waste water recycling toilets
aerate, filter, and color kitchen and
bath waste water which is then sent on
to the toilet. Chemicals may also be
added to prevent bacterial buildup.
Although environmentally sound,
these units are expensive and may not
always meet municipal sanitation
codes.
The portable self-contained toilet has
a long history, having been for many
hundreds of years stored under the bed
and (in European cities) emptied five
and ten stories out the windows to the
street, with a “Gardyloo!” early in the
morning. Modern versions require
chemical treatment and periodic
emptying in predetermined, approved
locations. Most of these units were
initially designed for use in national
parks, recreational vehicles or pleasure
boats. They now offer possibilities for
home use, particularly in those situ
ations where only intermittent use is
likely.
Another type of low water toilet is
the pressurized flush which evacuates
wastes by a combination of gravity and
air pressure. These toilets use about
two quarts of water: a 90 percent
savings in water over conventional
units. Electricity required to operate a
small air compressor is a minimal
added expense. Also available is a
pressurized tank which can be installed
on an existing toilet at a cost of
approximately $50. This adaption can
save 50 to 60 percent of water a toilet
normally uses. A potential problem
with the low water usage toilets is
clogging of municipal sewage lines. For
this reason, some municipalities re
quire a minimum of four gallons of
water per flush. However, with the
amount of water typically used in the
home for other purposes, this should
not be a problem.
Instead of water, the oil-flush toilet
uses a clear, odorless mineral oil as the
waste carrier. The oil is screened and
sometimes chlorine-treated to remove
particulate matter, bacteria, and color,
and is reused. The oil flush toilet uses
no water. It is, however, significantly
more expensive than conventional
equipment Another waterless toilet
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alternative is the vacuum toilet, which
transports wastes from the toilet bowl
to a collection tank for disposal. The
vacuum system was used in space by
the astronauts. On earth, an electric
pump maintains a vacuum in the sewer
line and these units can move waste
uphill, using much smaller piping.
Although the oil flush and vacuum
toilet systems, which are particularly
well-adapted for use in ships and
mobile units, solve the water usage and
pollution problems, disposal of the
waste remains a problem. Incineration
or removal to a municipal treatment
plant are the usual alternatives.
Incinerating toilets are available which
do solve the waste disposal and waste
pollution problems, but at considerable
energy costs. The initial cost of
incinerating toilets is cost-competitive
with conventional equipment. And
they do provide a convenient method of
human waste disposal.
great deal of attention has been
given to the advantages and
pitfalls of the composting toilet.
The fact remains that despite occa
sional malfunction and their higher
costs, these units are by far the most
sensible, environmentally-compatible
method of human waste disposal.
Problems that have arisen have usually
been because persons using these units
have been unfamiliar with the compost
ing process. As Zandy Clark of Maine
Natural Systems, author of a booklet
on the subject remarked, “In a compost
toilet, you must control them (heat,
draft, and moisture) because you are
bringing the earth-making process
indoors in a dark container. It’s a
somewhat god like ambition.”

A

The composting toilet can have at
least three significantly different
operating configurations: those units
that are relatively compact and require
electricity to speed com posting
activity; those that are large and
capable of holding wastes for a long
period of time to assure bacterial
reduction; and finally, those units
intermediate in size which are in some
way solar-heated. The solar-heated
units are experimental and often
owner-built, no commercial units are
yet available. Composting toilets re
quire air, heat and damp (but not wet)
conditions, in order for aerobic
organisms (bacteria active in the
presence of air) to decompose organic
wastes. Too much moisture keeps air
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away, preventing aerobic decomposi
tion and causing odors. Good venting, a
well-insulated tank, raising the pH and
maintaining a loose pile (by adding
wood ashes or lime, garden and kitchen
wastes) can eliminate these problems.
You may have to learn to live with
occasional flies, however. Spiders,
beetles and pyrethrium spray have
been used for control. Well over 250
compost toilets have been installed in
Maine since 1974, according to state
officials.
Another alternative that comes close
to the practicality of composting toilets
is the biological toilet. These units

is known to be manufacturing the units
and according to the California State
Office of Appropriate Technology,
there have been operating difficulties
reported with the unit
All of the waterless toilet systems
still require some additional means for
dealing with grey water-waste water
from bathing and washing. The
reduced volume of water, excreta, and
nutrients in gray water allow for a
smaller, usually less-expensive filtra
tion and leach field system for handling
it. The most prevalent hazard to the
environment from grey water is
phosphorous from cleaning agents. In

The Facts of Life
Human beings produce about two-and-a-half pounds of excreta per day. Two
' pounds is urine and one-half pound is feces. Water is the largest component,
making up 75 percent of the feces and 94 percent of the urine. Of the remaining
15 percent in feces:
Carbon is 40-50 percent of the total
Nitrogen is 5-7 percent
Calcium (CAO) is 4-5 percent
Phosphorus (P2 O5 ) is 3-5 percent
Potassium is 1-2.5 percent
Of the other 6 percent in urine:
Nitrogen is 15-19 percent of the total
Carbon is 11-17 percent
Calcium is 4.5-6 percent
Potassium is 3-4.5 percent
Phosphorus is 2.5-5 percent
Bacteria which break down excreta are so small and numerous that it’s
estimated that it would take 25,000 of them in a row to measure an inch. From
bacteria action in the composting of human wastes, 45 pounds of humus per
person per year, or close to one-eighth of a pound per person per day, is
produced. This is five percent of the original volume of wastes. As fertilizer,
one study has shown it to have a 20-12-14 NPK ratio (20 percent nitrogen, 12
percent phosphorus, 14 percent potassium) having an approximate market
value of $4.00 per person per year.

operate somewhat like the composting
toilets, except that anaerobic processes
are involved. This is similar to what
takes place in a septic tank, where
bacteria that reduce wastes are those
which thrive without air. This process
produces a small amount of effluent
(usually less than one pint per person
per day) which can be charcoal-filtered
and recycled for flushing. The biologi
cal toilet requires little or no electricity
(depending on whether a fan or heater
is needed) but does require that
enzymes and starter bacteria be added.
The biological toilet may have run
aground, however. Only one company

Maine, the size of a drainage field for
grey water may be reduced approxi
mately 40 percent if a waterless toilet
is utilized. Considerable research is
underway to deal with cheaper, less
complicated means of properly treating
grey water. One system being tested is
a series of interconnected 55 gallon
drums filled with sand, pea gravel and
crushed rock to filter and purify grey
This article is based, on a forthcoming
booklet by Ron Poitras to be published
by Garden Way. Ron, co-owner of
Northeast Carry, lives in Wayne,
Maine. Illustrations by Liz BueU.

water.
O ther a lte r n a tiv e s for tre a tin g
human wastes focus on improving the
operating efficiency of the conventional
septic tank. One device pumps and
mixes air to aid in digesting waste
materials; thus, in some cases, greatly
lengthening out the cycle for pumping
out sludge from the tank. Although
these devices do not save water, one

A

points out is resulting in a quiet
revolution in sewage disposal. The new
methods of disposing of waste now
being devised promise to solve the
sewage problem by disposing of waste
on or near the site without the use of
large quantities of water. They offer us
the chance,” Leich says, “to decentral
ize human sanitation without going
back to the evils of the outhouse.”

w astes on the land. Human manure is
used extensively in Chinese agri
culture. Composting, however, must be
undertaken only with great care, for
the reason that it can be a carrier of
disease. The longest lived of these
b acteria are various sp ec ies of
Salmonella and pseudomonas Aerugi
nosa. Compost from human wastes
must never be used directly on food
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Ho sm eit or flies
manufacturer has developed an aerobic
septic tank system which sufficiently
purifies effluent to the point where it
can safely be recycled to the flush
toilet Before the days of modern
plumbing, people had simple means for
recycling body wastes back to the
land—crude perhaps, but certainly
more ecologically sound than today’s
high-water-usage sewage systems. The
waterless toilet, as writer Harold Leich

any independent self-reliant
types don’t feel the outhouse is
evil at all. In some circles the
small, quaint owner-built shed roof
structure with a half moon on the door
is again gaining in favor. And why not?
A well-designed privy can be con
structed easily and cheaply. It can be
located separate and downwind from
living quarters, and it can be designed
to facilitate composting and reuse of

M

crops. Maine State Health Engineer
Gene Moreau says, “Many people seem
incredulous, but we not only allow, but
we encourage the use of privies in
many instances.
Legalization of the common privy
still remains a hurdle in many areas
despite their possible advantages for
some. Proper handling of human
manure for composting is definitely not
a carefree operation. Wendell Berry,
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essayist, novelist, poet and farmer, has
built a variation of the common
outhouse in which he has provided
access to the piles of excrement so as to
facilitate turning and rotating to aerate
and age the wastes. “Some people will
no doubt object to this,” says Berry,
“because they are too fastidious to
involve themselves in anything they
think may be ‘nasty’ or ‘smelly’; others
because of the work involved. In order
not to be confronted and offended at
home by our bodily wastes,” continues
Berry, “we continue to swim in them on
our vacations.”
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Aerobic Systems

Composting Toilets

Aquarobic Home Sewage Treatment
System
P.0. Box 1150
Penetanguishene, Ontario
Canada LOK IPO

Bio-Loo & Clivus Multrum
Clivus Multrum U.S.A., Inc.
14A Eliot St.
Cambridge, MA.

Bi-A-Robi System
Box 133
Hamlin, PA 18427
Biodisc
105 Brisbane Road
Downsview, Ontario
Canada M3J 2K7
Cromaglass Single Home
Aerobic Waste Water
Treatment System
Cromaglass Corp.
Williamsport, PA 17701
Jet Plant
Jet Aeration Co.
750 Alpha Drive
Cleveland, OH 44140
The Mini Plant
Eastern Environmental Controls, Inc.
Box 475
Chester, MD 21620
Residential Sewage Treatment System
Nayadic Science, Inc.
Village of Eagle
Uwchland, PA
Multiflow, Inc.
500 Webster St.
Dayton, OH 45401

Bio Toilet
Bio-Systems Toilet Corp., Ltd.
255 Gladstone St.
Hawkesbury, Ontario
Canada K6 A 268
Mullbank (Ecolet)
Recreation Ecology Conservation of
U.S., Inc.
Mull-Toa (Soddy Potty & Biu-let)
Ecos, Inc.
21 Imrie Road
Boston, MA 02134
Toa Throne
Enviroscope, Inc.
P.O. Box 752
Corona Del Mar, CA 92625

Low Flush Toilets
Conserver
Silhouette II Conserver
Briggs
P.O. Box 22622
Tampa, FL 33622
•Emblem Water-Saving Water Closet
Eiger Plumbingware
Wallace Murray Corp.
3 Gateway Center
Pittsburg, PA 15222

Biological Toilets
Bio-Flo
Pure way Corp.
301 42nd Ave.
East Moline, IL

61244

L.F. 210 Low-Flush Ceramic Toilet
Micropher
P.O. Box 490
Willits, CA 95490

Radcliffe Water Miser
Crane Co.
300 Park Ave.
New York, NY 10022
Water Saver Cadet Toilet
American Standard
P.O. Box 2003
New Brunswick, NJ 08403
Wellworth Water-Guard Toilet
Kohler Co.
Kohler, WI 54044
Greywater Treatment Systems
Minipor Systems
Enviroscope, Inc.
P.O. Box 752
Corona Del Mar, CA 92625
Trickle Filter
Clivus Multrum U.S.A., Inc.
14A Eliot St.
Cambridge, MA 02138

Incinomode
Incinomode Sales Co.
P.O. Box 879
Sherman, TX 75090

Envirovac
Colt Industries
701 Lawton Ave.
Beloit, WI 53511

Thiokol Chemical Zero Discharge
Waste Treatment System
P.O. Box 524
Brigham7City, UT 84302

Vacu-flush System
Mansfield Sanitary, Inc.
150 First St.
Perrysville, OH 44864

Oil-Flush Toilets

Jered Industries
1300 South Coolidge Road
Birmingham, MI 48008

Aqua-Sans
Spice Div.-Chrysler Corp.
P.O. Box 29200
New Orleans, LA 70189
Magic-Flush
Monogram Industries
P.O. Box 92545
Los Angeles, CA 90005
Sarmax System
Sar Industries, Inc.
2207 South Colby Ave.
Los Angeles, CA 90064
Recycling Systems

Incinerating Systems
A-C Storburn
Lake Geneva A & C Corp.
Box 89, 200 Elkhorn Road
Williams Bar, WI 53191
Destroilet
L.A. Mere Industries, Inc.
Walworth, WI 53184
Incinolet
Research Products Blankership
2639 Amdjon
Dallas, TX 75220

Evak Vacuum Toilet
Enviroscope, Inc.
P.O. Box 752
Corona Del Mar, CA 92625
Composting Build-Your-Own
Farallones Institute Privy
15290 Coleman Valley Road
Occidental, CA 95465
Rain’s 55 gallon drum composting
Privy
2270 N.W. Irving
Portland, OR 97210

Cycle-let
Thetford Corp.
P.O. Box 1285
Ann Arbor, MI 48106

The Ken Kern Privy
Box 550
Oakhurst, CA 93644

Multi-flo
Multi-flo, Inc.
500 Webster St.
Dayton, OH 45401

Split-Entry Privy
Zandy Clark & Steve Tibbetts
Maine Natural Systems
Star Route
Burns wick, ME 04530

Vacuum Toilet System
Airvac
P.O. Box 508
Rochester, IN 46975

Drum Privy Guidelines
Steve Mason and Peter Marshall
Box 42, Elm Road
Bolinas, CA 94924

Our Unique W aste-W ater Toilet
By Harold Fountain
have found a way to eliminate the outhouse. No
more trips outside in the rain, dark, cold, or snow,
and best of all, in these times of needed water con
servation, no waste of fresh water just to flush a toilet.

I

We live in an area where the water table is low, rain is
usually scarce through the hot summer months, and it is
expensive to have deep wells made, to say nothing of the
inconvenience when they go out. So we use cistern water
which is provided by the fresh rain and is the best for
washing and drinking. But, there just isn’t enough of it to
waste on a modern flush toilet, so for years we did what
many others do in this area, we used the outhouse.
Harold Fountain lives in Winona, Missouri.

However, I couldn’t help but think every time I made the
trip: There must be a better way!
I was born and raised in the city and used to the modern
conveniences, but at middle age I began to long for the
country and a more simple way of life. Eventually this
dream was fulfilled by our buying a small Ozark farm of 20
acres. My wife and I moved onto the bare land and, not
having much money, we built everything as we could
afford it. In about 10 years’ time, we had a comfortable
five-room house, barn, chicken houses, and garage; all the
land fenced, and gardens built up to production. Up to this
time, I had accepted the outhouse as just a part of this way
of life. However, when our first baby was born, I got to
thinking of some way to do away with this inconvenience
for the sake of my wife, especially during the first few days
after the baby came, which happened to be in the worst of
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our winter. I had also been doing a lot of thinking about
how to use the waste water which was being poured down
the drains from dishes and laundry. In the summer when
rain was short and the gardens needed water, it seemed a
shame to have to lose that water. Finally, the idea of how
to do away with the inconvenience of the outhouse and how
to use the waste water took shape in a way that put both
together for a cheap, convenient, non-wasting, moderntype toilet, right inside the house—just like the modern
bathroom. It did not have the noise of a flushing toilet, nor
is there a need to pull a handle. There are no parts to wear
out and no plumber to call. It is so simple and perfect, I
marvel that it hasn’t been done before; especially with the
great need for fresh water, in these times when our
“affluent” society makes such extreme demands on the
fresh water supply.

o, I started building a bathroom with my idea in
mind and it works like this: Most farmhouses, like
city houses, do have a convenient kitchen sink and
drain into which all the waste water is poured. Also a drain
for the washing machine and possibly a dishwasher.
Usually all these small drains are connected into one larger
drain which carries the used soapy water a distance from
the house. Since this is relatively clean water it is usually
just allowed to pour out on the ground. To utilize this
waste water into the convenience of a modern toilet, all
that is necessary is to have the toilet wastes inserted into
this draining, soapy water system as it passes beneath the
house, and to change the drainage dumping area into
either a cesspool, septic tank, or whatever seems to be
appropriate or required for your particular area. The
running drainage water simply picks up the toilet wastes
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and carries them along away from the house area. So, the
trick is to build a toilet, much like the outhouse hole,
through which the wastes can be incorporated into the
drain. To do this, it is only necessary that the bottom of the
toilet hole be low enough so that the house water drains
through the bottom of the hole. It is just that simple;
nothing to wear out, quiet, inexpensive, non-wasting and
convenient—so convenient.
Our waste-water toilet has been in use
years now and it is absolutely trouble-free,
handy. It is unsmelly because the wastes
bottom of the hole only until the drain

for about two
unsmelly, and
remain in the
water comes

t k o t r o u p k i^ ■

through to carry them away and because all odors are
drawn from the toilet by the vent pipe which goes through
the roof. I believe just the savings in time alone from the
walk to the outhouse in all kinds of miserable weather
would more than compensate for the low cost of its
construction. The biggest expense in our system was
buying the four-inch plastic drain pipe which, in our case,
was needed to carry the wastes about 2 0 0 feet to a small
cesspool. The entire expense amounted to about $100.00.
Even if you now have a modern toilet in your house your
savings in fresh water would justify your conversion to
this system.
□

How W e Solved the W aste Disposal Dilemma
By Liz Buell
n my list of things-to-do last week, was to organize
my thoughts into a Farmstead article about our
“novel” flush-toilet system. Unlike my usual
tendency to procrastinate, the delay had been a lucky one,
because here, in this week’s mail, I received from
Farmstead an article to illustrate which turned out to be
pretty familiar subject matter. Now it’s not entirely
improbable that the same flash of ingenious inspiration hit
simultaneously atop the Ozarks and along the mid-rib of
Downeast Maine, but both unique assemblies were borne
along different routes in the process of being put together.

And, while the Fountains determined to seek out an
immediate remedy for their long-drawn inconvenience, we
went through a long-drawn process to discover the
convenience immediately available underfoot:

While the Fountains were dry (couldn’t resist that one)
and wanting for a good water supply (prompting them to
think of a way to recycle waste-water)... we have an
abundance of water penned up in a four-and-a-half acre

We started with an outhouse (it wasn’t so bad in the
winter if we remembered to keep the oaken seat hanging
by the parlor stove). Then we built on a bathroom, with
woodstove, tub and flue-liner-tile potty under which was a

O

granite quarry, and steadily brought into the house for our
needs via buried plastic pipe and a hand-pump mounted on
the kitchen sink counter. However, on the minus side, we
have no electricity (other than wind-generated lightbulbs),
which cancels a lot of alternative methods...and, our sills sit
soundly on granite ledge; so we have no cellar for a
composting “clivus” either.
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bucket, emptied periodically into a composting pit...still
composting. During the seven years...and three children...
and 12,220-plus scrubbed diapers, minimum...of that
set-up, our drainpipe from the kitchen sink carried waves
of waste water sloshing merrily within inches of our
tediously emptied bucket. It was that sudden Ozark flash
that got me visualizing a “flush” system that put that flow
of energy to work. So we replaced the tile with a 10W
diameter galvanized tin smokestack (two feet long), which
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happened to fit into a plastic, five gallon honey bucket,
bottom removed; went to bargainland and got a big plastic
salad bowl, the upper rim of which fitted perfectly to the
diameter of the bucket. The now-bottomless salad bowl
was then nested into a large, plastic funnel, which was
trimmed to rest neatly into the elbow of the 100 feet of
drain-pipe ending at the cesspool, a la Fountain. Then we
hacksawed the iron sink-drain pipe and fitted it into the
plastic bucket and it worked beautifully.

ecause of the granite ledge underlying most of the
estate, the down-slope of the plastic drainpipe isn’t
as down-sloping as we’d like it to be...and it froze up
the first winter, the inconvenience of which heightened our
determination to have it workable. So we’ve added much
soil and insulation to the pipe trench and, once more, it
works beautifully.
The toilet is flushed more often than necessary, by the

B

normal water usage a family of five, and washing one’s
hands at the kitchen sink causes an immediate flush
anyway.
So there it is, all the comforts of civilization in the peace
and quiet of the boonies and it cost about $50.00 (we’re
scavengers). We feel like good troopers of the public
utilities complex. Anyway, thank you Harold, for making
this article so easy to write.
□
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By Lynn Irwin
ince 3000 B.C., cats have been associated with
humans as farm animals. The storehouses of North
Africa have always had a place for cats, and for the
same reasons, most farms and homesteads in Europe and
America have, too.

S

Although cats are thought of primarily as pets, and
therefore “extra” or useless, they are positive additions to
any household. The idea that an animal must provide food
(eggs, milk, or meat) to qualify as a farm animal is
shortsighted. Cats more than earn their keep as guardians
of the granary. They were especially useful on the small
farm or homestead, where their “beat” is more likely to
include gardens and outbuildings, where they patrol for
mice.
Except for insects, the most efficient competitors for
humanity’s food supply are the rodents—especially the
rats and mice of the world. These are the cat’s natural
prey. As humanity has pushed into the woods and fields, it
has extended the habitat of mice and rats, while reducing
the habitat of fox, mink, weasels, and other predators
which help control rodent populations. The result has been
a population explosion of rats and mice, at our expense.
The damage they do is phenomenal. The Wildlife
Management Institute, of Washington, D.C., fenced off
plots of hayfield on a Michigan sheep farm, to keep
predatory birds and mammals from hunting the meadow
mice. By summer’s end, the mice had eaten approximately
3A of the hay in the enclosures. This proved to be a greater
percentage than the sheep in the same field had eaten. No
farmer can afford to give away half his hay crop to field
mice. In addition, mice damage young fruit plantings, and
even invade mole burrows, eating garden vegetables from
below.
The damage done by rats is even more dramatic. Besides
eating grain, they steal eggs, attack hens and ducks, and
destroy young poultry of all kinds. Not even geese can
adequately protect their young from rats. Worse, they
carry a host of diseases, as well as such parasites as fleas,
lice, and tapeworms. They are also intelligent enough to
learn about and avoid traps and poisons in a single
generation—as little as 30 days.
Cats can and do alleviate both problems. It is not
unusual, throughout the growing season, for each of our
cats to spend most of a day and all night hunting. I know
for a fact that they average one to three kills a day. This
does not include the ones I don’t see at night when they and
the mice are most active. They do even better with the
approach of cold weather, when mice attempt to move into
the woodshed for the winter. From April to October, that
adds up to about 180 mice per cat, and it may easily be
twice that number.
Hats are another case. A farm badly infested with rats
has a problem no cat can solve. I know personally of cats in
cities like Paterson, N. J., who were stripped to bare bones
when locked in a cellar full of rats.
You must make your place as unhospitable as possible to
rats. Deprive them of food, and eliminate cover for
burrows. Do this, and a handful of cats on the prowl may
well be the last straw which induces your female rats to
seek a safer home for her next litter. The males will soon
follow.

Cats, along with other rat-control practices, do help
prevent such infestations. Rats are far less likely to move
in when the smell of cat is around. I’ve heard that weasels
also avoid places that smell of cat. Our husky, 15-pound
male was in a noisy battle one evening. I went outside to
find that he’d killed a weasel. As tough as weasels are, I
assume that it was the victim of Button’s 15-pound pounce,
and that it was over quickly. This is a highly unusual case,
I’m sure, but that weasel never did make it to the
henhouse. More importantly, in the three years since then,
I’ve never seen evidence of another.
Cats cannot and will not tangle with anything that
doesn’t look easy, or anything that shows no fear, but this
category, the hedgehog, skunk, and the like are usually
only occasional visitors. Rats and mice are perpetual
visitors, and do the most damage. And they are a cat’s
specialty.
People with housecats often ask me how we encourage
them to hunt, and ask “How do you get them to eat their
catch, instead of leaving little presents around?” The
answer is to keep your cats hungry. Don’t starve
them—feed them daily, but not as much. A cat with a full
belly sleeps; a rumbling stomach will have them on the
prowl in no time. Feed him once, and then out the door,
especially all night.

T

here are a few problems with keeping cats. These
include allergies, unchecked reproduction, and
stalking the “wrong” game.

If a person in the family is allergic to cats, there are no
solutions, but a few suggestions.
1) Keep the cats out of the house. This is not
mistreating them. As long as there is a barn,
woodshed, toolshed or other outbuilding for them to
keep dry in, they’ll use it. Since cats are preferably
capable of living in the wild, any food or shelter
provided them is good treatment, not ill treatment.
2) Try to find a cat whose fur isn’t quite so offensive.
There are long-hairs, short-hairs, curly-coated, and
even hairless cats. (But a hairless cat is hardly an
outdoor creature.)
Cats stalk and catch more than mice, and this can be
disturbing. If your cat is catching birds, you have three
good choices.
1) Get rid of the cat.
2) Train it not to chase birds. It is time-consuming, but
it is often done. It’s worth a try.
3) Live with it; they are born hunters. It’s probably
catching a dozen mice for each bird, so take the bad
with the good.
Cats catch chipmunks, squirrels, and occasionally young
rabbits. These creatures are all prolific and your cats with
their occasional captures, won’t make the slightest dent in
their numbers.
Cats rarely trouble domestic animals. Mother hens and
ducks are more than a match for any cat. Domestic rabbits
are too big. Incubator chicks and young domestic rabbits
may well be vulnerable. I’ve been raising them without
Lynn Irwin lives in East Thetford, Vermont.
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problems, but its best that these young stock be securely
protected anyway.
Do not bell any cat. It’s as cruel as de-clawing them.
If cats are allowed to breed at will, they can easily give
you from 12 to 20 kittens each year, for each female. Have
your cats neutered, males and females both. All your
fertile tom needs is to find one half-wild female (and he
will find her), and they can easily populate the surrounding
countryside with feral cats. The result is even more
pressure on the native predators—weasel, mink, fox, and
the rest. Feral cats are turning up more and more often in
traps and are often shot as varmints. Animal shelters put
hundreds and even thousand of kittens to death each year.
So if you want kittens, go to an animal shelter, don’t have
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your own.
Cats require a minimum of care. They need a few
preventative innoculations in their first year or so. After
that, ear mites, fleas and intestinal parasites are their only
health problems. They get their own food, dispose of their
own wastes, and go their own way.
Finally, cats are often affectionate companions, and at
times can be good friends. Their personalities are as varied
as ours are. A warm cat on your lap on a February evening
can be as soothing as stirring a good friend’s honey
into your own peppermint tea, or knowing the hay is inside
as the rain comes. If you don’t know cats well, and get
them for “practical” reasons, you may find the impractical
rewards even greater.
□

$
Community Canning Centers

M

I was surprised to find that I wasn’t the only man at the
Center. A bearded young fellow and his friend were busy
putting up tomatoes when I arrived, and to my relief I
found my vegetables looked, if anything, better than
theirs.

I didn’t for the moment believe that home canning could
be fun, so I set out expecting the worst. I had washed my
produce carefully at home before I brought it to the
Center, and I was rather glad I had when I saw how neat
and clean things were there.

I should explain that “Ball canning centers” is really a
term for equipment designed to handle a maximum
turnover with a minimum amount of energy—that is,
they’re just right for the mini-farmer or farmsteader who
finds himself with an abundant harvest, a smallish pantry
and few means to preserve his food. The apparatus
consists, first, of two atmospheric cookers which also
double as scalding and sterilizing kettles. Four 16-quart
pressure cookers sit in the middle of a long, stainless steel
table which contains the main cooking apparatus. They are
for low-acid garden vegetables. On the end opposite the
atmospheric cookers, there are sinks for washing and
preparing food, and the whole set-up is completed with a
large, steel-jacketed kettle for rendering foods and
preparing materials for home canning.

By Mike Greicus
iddle age is a late time to come to home canning, but
some of us have only just caught up with the organic
revolution and the rewards that have followed.
When I heard last year that Ball Corporation in Muncie,
Indiana, was opening a prototype home canning center for
people who want to can their produce but don’t have the
facilities, I knew it was time to stop wasting the fruits of
my labors in the garden and to try what my mother and her
friends knew but didn’t share with their sons back when.

The Center was housed in a large, garage-like structure
whose appearance belied its very neat nature. Of course I
had telephoned the day before for an appointment and had
been told by a rather prim young lady that they’d be happy
to help. She had instructed me what equipment to bring.
Usually you bring your own spices, sugar, honey, salt or
j/inegar.___________ ____________
Mike Greicus is an amateur truck gardener who finds
gardening a rewarding pastime. He lives in Muncie,
Indiana. Photos provided by Ball Canning Corporation.

If the machinery sounds unwieldy, it even looked more
so to my inexperienced eye. That’s where the superinten
dent of the canning center came in. She couldn’t have been
more helpful. What looked to be a chaotic burst of activity
was in fact a well-coordinated, step-by-step operation that
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was simple and easy to learn. I discovered that my two
bushels of tomatoes were, in fact, a rather small batch for
the home canning center and that what I had expected to
be an all-day chore was only going to take two hours.
I was assigned a cart, a very hygienic, steel, two-tiered
machine that enabled me to place my tomatoes on the top
within easy reach and to load the three cases (32 jars)
which the Center graciously sold me, on the bottom rack.
(You can bring your own jars if you want.) With the aid of
wall charts and a two-minute talk-through by the
superintendent, I was prepared for my task.
Home canning would be steaming, I had thought, and
dirty and hard. Nothing could have been further from the
truth. I wheeled my cart to the sinks at the end of the table
where the bearded young man was just finishing filling the
last of his jars on his cart. Dave was gracious enough to
show me the best way to wash my tomatoes and prepare
jars for easy handling. I filled my sink with a half bushel of
my tomatoes and set about the task of removing the stems
of the already clean fruit. With a strainer basket from the
atmospheric cooker as a container I was able to stem and
prepare for scalding a half bushel in approximately two
minutes.
The next step was equally simple. With Dave’s guidance,
I took my tomatoes to the large, inverted domes that were
the atmospheric cookers. They are simply operated by an
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off/on valve which permits the entry of steam into the top
of the vessel. When it is in operation, it quickly scalds your
tomatoes or sterilizes your jars as a preparatory step to
filling them.
had always wondered how canned tomatoes had
their skins removed, and it was one of the easiest
things I experienced that day. A minute and a
half of steam in the atmospheric cooker was all that was
needed to make the entire tomato skin come off at the
pinch of a finger. After skinning my half bushel, I placed
them in the large, stainless steel pan I had been supplied
and proceeded to finish the rest of my tomatoes the same
way. In 15 minutes I had the filling for 16 quarts of
tomatoes on my cart.

I

The next step was to prepare my jars—another onerous
task, in my mind. In fact, all I had to do was to place eight
of them in each specially designed basket, put two baskets
at a time into the atmospheric cooker, and turn on the
steam for another two minutes. A special rack was
available for me to scald my lids and bands in as well, and
although this seemed pointless because they were new, I
followed the instructions. The superintendent had told me
that this was the one essential of home canning and I’m
glad I took her at her word.
After the first 16 jars were thoroughly sterilized and I
had them back on my cart, they were ready for filling. It

Community Canning Centers like this one were created
during World War II, and continued to do heavy business
until the early 1950’s, when the post-War recession ended.

was essential that the jars remain at a high temperature to
prevent breaking the glass when an equally hot substance
was poured into them. Thus, I took my time filling my jars.
In a few minutes I had 16 handsome quart jars of tomatoes
ready for filling with liquid to the appropriate point on the
neck of the jar.
Dave explained that with tomatoes, one should always
allow a half inch of head space between the level of the
liquid and the top of the jar. This is to insure proper
cooking and heat distribution within the jar during the
canning process. Incidentally, tomatoes are high-acid foods
which means that they can be processed safely at the
temperature of boiling water.
The Center was equipped with a special hot water hose
for topping off the jars and we were quickly able to bring
the level of liquid up to the proper level in my jars. Next, I
applied the lids and bands, tightening each of them in turn
just until they were secure. There remained only to
carefully load them into the jar baskets of the atmospheric
cooker and to put them into position for the 45-minute
cook.
While I waited for my batch to finish, I managed to
prepare a second group of 16 jars for the other atmospheric
cooker and have a long chat with Dave and his friend
Anita. Anita was a secretary with Ball Corporation and
thus was able to fill me in on the background of Food
Preservation Centers. They were not, I discovered, a new
thing. Back in the 1890’s communes and cooperatives had
first developed the concept and put it into practice in
several Midwestern centers.
During the 1920’s Ball Corporation, which was and is the
largest manufacturer of home canning supplies in the U.S.,
picked up on the idea and developed several centers with
large 50 quart-jar-capacity cookers. These centers lasted
through the Depression and, I might add, were quite
popular then.
During World War II, the idea received new life and Ball
Corporation refined the equipment as part of its war effort.
Today’s shining equipment is a direct descendent of those
older Community Food Preservation Centers, which have
now spread out of the U.S. into developing countries,
where seasonal starvation has been a way of life for
generations.
In the U.S., Ball Home Canning units are expanding into
New England, where more people are backyard gardeners
and where community gardens have become common.
Sales in the North Central States, Anita said, were also
increasing. Short growing seasons have led to an
increasing dependence on other states for food, with a
resulting home canning boom.
It seemed logical to me that the last two winters have
also made people more aware of their dependence on
outside food sources, and of the potential answer that
community home canning brings.
Dave said he’d read that nearly half of America’s
households had vegetable gardens in 1977, and that the
average size of such gardens had increased by 25 percent in
a year.
With the cost of a Ball Compact Canning unit at around
$10,000,1 could understand the appeal they would have to
garden-oriented groups and communities. And Anita

Early Community Canning Equipment was cumbersome
and even awe-inspiring, but it got the job done, often in 50
quart-jar batches.
explained that Ball now is marketing managerial skills as
well as equipment—skills that can turn the centers into
profit centers at home and overseas. The idea was catching
on, she informed me.
I could see why. In my short stay in the Muncie Center I
had made two new friends and was enjoying myself
thoroughly.
hen I removed my first 16 jars from the atmospheric
cooker I was rather excited. The next task, Dave
explained, was to get the jars cooled quickly and
evenly so as to avoid thermal damage to the glass. The Ball
Community Canning Center had an answer for the problem
that is better than anything that Mom ever had at home. A
special spray cooling tank with high speed sprinkler
nozzles and a protective screen for the top was ready for
my use. Because my first batch and Dave’s were finished at
almost the same time we used the spray cooler together.

W

We simply put our jars in the large tank, replaced the
screen, and turned on the jet spray nozzles. Within 25
minutes our jars were cooled, the Ball Dome lids were
snapped down as proof of a good seal, and I had 16 very
fine-looking jars of my own home-canned tomatoes.
Working according to the instructions of the supervisor,
I finished the remainder of my tomatoes, and Dave, Anita
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and I left the Center together. We vowed that come green
bean time, we’d see each other again.
A word about costs. In Muncie, the Community Canning
Center charges a nominal fee of 10** per quart for using the
facility. Low-income families are able to make arrange
ments for free use of many centers, and in Community
Development Centers with canning facilities, similar
charges and arrangements are made. The majority of
canners at the Center I used seemed to be like myself,
more interested in the achievement than in the savings,
but the savings were obvious and I don’t wish to discount
them. Home canning centers are certainly economical.
I should also mention that Dave and Anita were both
natural food buffs and were pleased to have an
opportunity to home-can their food organically and without
the additives they felt store-bought goods were contami
nated with. For myself, I was simply pleased to find that
one more of the small tasks of living was within my
capability. Like Thoreau, I am pleased to think that selfreliance is a worthy virtue, even in our age._____________□_
E ditor’s note: In the U.S., there are now 160 community
canning centers, each used by an average of 413 families,
each canning 60-odd quarts of vegetables. The majority of
these centers are in the Southeastern states. There aren’t
many in the Northeast—none in Maine, two in Massachu
setts, two in Pennsylvania, and one in New York, for
example. The distribution of the centers is in direct
proportion to the distribution of government monies.
Where grants are available to fund them, canning centers
materialize. Demands for these centers, I’m told, are best
channeled into county Community Action programs.
,^iwonr?e
flrooks
Swanville

lr

Prospect

The
C la rk
A gency
S pecializing in listings of
W a ld o C o u n ty .

Belfast, Maine
" THE CLARK AGENCY
89 High Street, Belfast, Maine 04915
2 0 7 -3 3 8 - 4 6 1 0
Sirs: Please send me Free mail outs
o f Penobscot Bay area real estate
M R ./M R S .________________
ADDRESS_________________
C IT Y _____________________
STATE

70

ZIP

TEL.

FARMSTEAD MAGAZINE

~l

Wfere
here
W e 're the local bank in
tow n. That makes us
different. We're owned
and managed by Bangor
people. If you live, work
or do business in the
Greater Bangor area that
w ill mean something to
you. It means your mon
ey is put to work here in
Bangor. It means you do
business w ith people you
know. It means you
come first.

Merchants
National
Bankof Bangor
BANGOR — Main Office, One Merchants Plaza;
Union at 14th Street; 458 Main Street
BREWER — 77 Main Street
EAST CORINTH — Comer Routes 15 and 43
ORONO — 68 Main Street

young and tender, unlike the supermarket seniles, and
therefore they will still be on the small side. There is
absolutely no merit in trying to raise whoppers on a small
plot.

Urban
Farming
By David Wickers
ith the price of store-bought vegetables continuing
to shoot up alongside all other commodities, the
revived enthusiasm for “growing your own” is
hardly surprising. What is remarkable is the increasing
number of urbanites who have begun to convert their
lawns, flowerbeds and shrubbery into food-producing
areas. They are discovering that vegetable gardening not
only saves dollars, but provides them with much fresher
food than they could ever buy in the local supermarket, and
a far wider choice of types and varieties of both fruits and
vegetables. Urban farmers can, in other words, grow much
better food than they could ever buy. So, while the land
under cultivation can only be measured in feet instead of
acres, the farm has certainly come to town.

W

The first problem that the urban farmer is likely to come
up against is a shortage of growing room. Although most
town gardens tend to be of postage-stamp or pocket
handkerchief proportions, they have much more farming
potential that you probably imagine. The most important
first step is to measure the overall size and carefully plan
your layout before sowing your first seed. Send off for the
seed company catalogs, sent free of charge, and look for the
smaller types of vegetables. Of course you should aim to
grow just what you like to eat, but if you are short on
footage, it is futile to attempt, say, full-size fruit trees,
giant pole beans, corn, or Cinderella pumpkins. It is also a
waste of time, money, and space to go in for such crops as
maincrop potatoes that take up a lot of room, occupy the
growing area for a long time, and won’t taste any better
than shop-bought alternatives.

Take advantage of the many space-saving techniques
that are easy to handle and will effectively double or even
triple the production of your garden by enabling you to get
two or three harvests into the one growing season.
Catch-cropping refers to the method whereby early,
quick-maturing varieties of vegetables are fitted in and
harvested before it’s time for the main season’s crop to be
sown (or, similarly, late crops can follow the main ones).
You will be able to work out these combinations from a
good gardening book used in conjunction with the seed
catalogs. Inter-cropping means sowing quick-maturing
vegetables, like radish or lettuce, at the same time and in
the same place as slower growers. The quickies will be up
and ready for harvesting (radish takes a mere 30 days to
move from seed to maturity) before the others are ready to
occupy the whole space.
In small gardens you will probably have the facilities for
“growing up,” using vertical structures like walls, fences,
railings, ugly drainpipes and so on, to support climbing
varieties of vegetables (zucchini, cucumbers, and beans, for
example). This will obviously add to the overall dimensions
of the garden. If you can afford it, build or buy a
greenhouse—or at least a cold frame or two: Glass helps to
retain heat, protect plants from the wind and frost, and
warm up the soil. In cities, it also protects fruit and
vegetables from some of the effects of air pollution, and
various dog, cat and bird nuisances. It will allow you to get
early crops before they get anywhere near the super
markets (or are there only at exhorbitant prices) and to
keep on producing late into the fall. You can also grow
produce like melons, eggplants, peppers and other
“exotics” that are difficult to grow outdoors if the climate is
not warm enough.
The advantages of home-grown and freshly picked
produce need not be exclusive to those with an outdoor
patch. The gardenless town or city apartment dweller
could obviously never hope to become self-sufficient, but

But that still leaves plenty of others to choose from. Go
for vegetables that taste better when home-grown and
freshly eaten, like peas and beans for example, whose
flavor and nutritional content tends to drop off consider
ably as the “soil-to-supper” interval lengthens. Remember
that you’ll want to harvest your crops while they are still
David Wickers, o f Norfolk, England, is the author o f The
Complete Urban Farmer, which is reviewed in this issue.
He did his own Illustrations.
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however limited the farming potential may seem on first
assessment, you should be capable of producing an
interesting crop of fruit and vegetables.

,1

Consider the outside areas first. Perhaps you have
access to a flat roof, porch or balcony? These are ideal
locations for pots, troughs and tubs, filled with potting soil.
As long as the container is deep enough to house the
vegetables’ root systems—nine inches will do for the
majority of crops—almost anything will do. Gardening is
the perfect excuse for recycling many household throwouts. I’ve used baskets, fruit crates, large cans, freezer
containers, ceramic bathroom fittings, fridge crispers,
buckets, an aquarium, and many other items that had
outlived their useful lives. If they don’t have drainage holes
you must make them with a drill or hammer and nail. If
there is a risk that the container will crack, split, splinter,
explode or otherwise be ruined by such violence, fill the
bottom with at least a two-inch layer of gravel to absorb
any excess water.
You can again grow more or less what you like to eat in
containers, from salads to summer squash on your balcony,
porch, or flat roof. You may even discover there is
sufficient space for a dwarf, self-fertile fruit tree and
perhaps a tiny greenhouse that will allow you to extend the
growing season. Roof gardens and patio patches are a
great deal more attractive to look at than vents, water
towers or washing lines that are in their usual blooms. But
if you make jungle plans, involving a heavy volume of soil,
you’d better check with the local service administrator, or
consult an architect, to be certain that the structure will
bear the weight.
The most obviously neglected growing area for the
apartment-tied city slicker are the windowsills. The total
length of sill area will add up to at least 20 or 30 feet in an
average-size apartment, the equivalent of two or three
rows in a suburban backyard plot. Lettuces, spring onions,
short ’n sweet carrots, baby beets, Pixie tomatoes and
most herbs will flourish contentedly in store-bought or
homemade window boxes. They should be fitted with
drainage holes, in the same way as other containers, and
secured to the wall, since heavy winds could turn an

innocent crop of greenery into a dangerous missile. You
might like to invest in a “nature bubble,” a cloche-like
covering for the window box which is designed so that the
window may be left open; the warmth from the room will
help the crops get an early start on the growing season and
probably allow you to fit in a late catch crop after the first
has been harvested.
Once you have exhausted the potential of the outdoor
“patches,” you can then make a start on indoor farming.
Begin at the windows, since these will guarantee a natural
source of light whose strength will depend on the direction
the window faces. As long as their outlook isn’t obscured
by buildings or tall trees you will be able to grow virtually
any vegetable you like in a south-facing window, including
sun-worshipping eggplants, zucchini, cucumbers, tomatoes
and peppers. Other crops can be positioned in east,
southeast, southwest and west windows, bearing in mind
that roots (beets, carrots, radishes and so on), as well as
herbs, will require more light than leafy vegetables
(lettuce, spinach, chard, cabbage etc).
To get the most from your windows, construct shelves
across the bottom and half way up so that two rows of pots
can be accommodated in each one. The shelves can be
mounted on brackets attached to the window frame.
Alternatively, you can suspend hanging baskets from the
ceiling—trailing strawberries or a cascade of mini-cucum
bers will look magnificent. In fact, all vegetables growing
indoors will be just as much a joy to look at as
houseplants—and far more digestible!
Although “Little Minnie” , “Tom Thumb” and “Pixie”
may sound just like characters from the world of Disney,
there are, in fact, varieties of vegetables that have been
specially bred by the seed companies to take up as little
growing room as possible. They are the perfect choice for
containers. For cherry tomatoes, try raising a crop of
Burpee’s Pixie Hybrid, or any of the other seedmen’s Tiny
Tim types. Tom Thumb lettuces, from the Henry Field or
Gurney catalogs, take two months to grow from seed and
could be served whole, one per person, or combined in a
salad with a Patio Pik cucumber (again from Field) or a
four-inch Little Minnie (from Gurney). Among other mini’s
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to be found are a Baby Head cabbage (Field), Little Finger
carrots and Sweet cherry peppers (Burpee), Little Marvel
peas (Harris and others) and even a Midget corn, just 4
inches long (Burpee). While the names of these vegetable
varieties may seem like mere novelties there is nothing
frivolous about their tastes. Their size may be mini but
their flavor is grand, rivalling their bigger relatives.
If your city home suffers from a shortage of natural
daylight, artificial lighting, in the form of specially
color-balanced grow tubes, can be used to boost it,
especially during the short, grey days of winter. They can
also be employed entirely independently (vegetables aren’t
fussy whether the light they need for growth comes from
natural or switched-on sources), transforming a dim corner
or unused closet space into a growing area.
In your choice of what to grow, don’t overlook those
crops that can be grown completely in the dark. Pre-sown
mushroom kits are childishly simple to cultivate and will
hardly take up any room at all. There will be no smell or
mess, contrary to what many people imagine, and it can,
therefore, be tucked away in a cupboard under the kitchen
sink, the bottom of a bedroom closet, or even right under
the bed. Sprouting seeds, such as alfalfa, fenugreek, mung
beans, lentils and many others, can also be raised in some
out-of-the way spot. In return for just a couple of minutes
washing and draining, two or three times a day, you will be

rewarded with one of the most nutritious foods available—
and in just a few days.
While self-sufficiency must remain a dream for those
without quite a few farming acres, a small family can at
least become more self-supporting. They can lessen their
dependency on pricey, store-bought vegetables, by
growing fruit and vegetables in their backyard or even in
odd here-and-there places around the home, instead of
concentrating all those green-thumb energies on flowers
and houseplants. You’ll certainly save money and at the
same time discover a whole new range of tastes and flavors
that are never to be found on the shelves of the
supermarket.
□
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The Art of Splitting Wood
By Eric Wiggin
ome time ago, I watched with amusement as a
muscular, six-foot-plus young man whacked away at
a chunk of dry pine with an axe. Repeatedly, he
drove the axe into the wood, raised both wood and axe
above his head, and beat the earth in frustration; then he
stood on the wood while extracting the axe.

S

“The Stickler,” a wood-splitting device which attaches to
an auto wheel hub, is advertised in a popular magazine for
“only” $199.50. Other mechanical wood splitters sell for
$300 to $400. At least two science magazines have recently
run articles on homemade wood splitters—elaborate
machines mounted on wheels and requiring hundreds of
dollars in parts and many hours of work to assemble.

Is the mechanical wood splitter the answer to the
homeowner’s headache/backache? Not unless you’re
going into the wood fuel business for profit.
Consider the economics of such a set-up. You have
invested $300 in a splitting machine, plus perhaps another
$200 in a chain saw. The wood must be cut, limbed, sawed
to length, and carted from the woods, requiring a small
tractor, jeep, or a pick-up truck. You seek a fuel that is as
natural and readily available at home as possible. But you
resort to expensive, fuel-consuming devices to get that
wood ready to burn. Besides the time and work of getting
the woodpile up, it will take several years to recover the
cost of the equipment in savings over the price of
conventional fuels.
As a child, I lived in a wood-heated house in Maine where
winter temperatures ranged to -35°F. We heated with a
wood-burning furnace in the basement, and for many years
all cooking was done year-round on a cast-iron wood range.
A water jacket in the stove’s firebox heated the hot water

tank. A tractor-powered buzz saw cut the wood to length,
and an axe and muscle split the stove wood. We believed
that there were two ways to extract heat from wood: burn
it, and work it up by hand.
I believe that many folks put hard-earned money into
such machines as mechanical wood splitters because they
have never learned how to split wood. My grandfather,
whose 85 years covered the period from the Reconstruc
tion to the Korean Conflict, was once said to be the fastest
man with an axe in Kennebec County, Maine. He gave me a
brief splitting lesson one day which has saved me many
hours of toil, and which could make wood-splitting a
pleasurable experience for others also.
f you cut your own wood, cut close to large knots so
they will be in the short chunks only, for easier
splitting. Choose splittable wood. Straight-grained,
well-seasoned softwoods split most easily, but burn
rapidly. Among hardwoods, ash is one of the easiest to
split. Oak splits fairly well if the grain is straight; so does
maple. Fruitwoods, such as apple, make excellent
firewood, but they are generally crooked-grained. How
ever, since they are usually small in diameter, little
splitting is necessary. Birch and iron wood, though tough to
split, are often too small to need it. The larger pieces can
be saved to keep the fire through the night. Elm is a fooler.
The straight, knot-free trunk appears to be a lot of clear
wood for the fire. But the grain is usually so crooked that
many folks despair of ever splitting the stuff. Use only elm
that is small enough to burn unsplit, or plan on using
wedges and a sledge hammer—a tedious chore.

I

74

FARMSTEAD MAGAZINE

5

\

m

ou ier

\T

o

as long as the axe is reasonably sharp. But an axe worn so
that only a stub of the head is left will only sink dully into
the wood, and reduce even an experienced splitter to an
amateur.
he diameter of the chunk of wood is unimportant. If
it has been sawn to stove wood length (16-20 inches),
and there are only a few small knots, an axe will
split it easily if properly used. At this point comes the
temptation to tackle the really large ones with wedges and
a sledge hammer. Don’t. Reserve the wedges for rails and
furnace-length-wood, or for extracting a stuck axe while
you’re perfecting your technique.
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If the chunk of wood is large enough to need to be split in
more than two pieces, start at the outer edge and work
toward the center, turning the chunk after each piece is
split off. This way you’ll only be splitting an axe-size bite at
a time.

..

a n d ,w o r k ,

ike. crn & T
Get yourself a chopping block. Soft earth under the
chunk to be split absorbs the shock of the axe blow, and
makes the work hard indeed. Concrete floors destroy axes.
A large tree trunk cut so that the combined height of the
block and the wood chunk to be split is about level with the
lowest swing of your hands as you swing your axe to split is
best.
Use a good, single-bitted axe. A dc-uble-bitted axe has a
straight handle, and cannot be controlled properly for
effective splitting. A few nicks in the blade won’t matter,

As

owe

H ere s the clincher: swing the axe until it’s nearly to the
wood chunk, then relax your swing (but not your grip on
the axe handle!), and let the momentum carry the axe head
for the last several inches. At the point your blade strikes
the wood, both hands should be together at the end of the
handle, and cross-handed from your usual chopping
position. As the axe enters the wood, twist the head
sharply over—done properly, the wood will split, and the
piece split off the larger chunk will topple over or flip away
in a spiral (spectators, stand clear). Twist too soon, and the
axe head lands sideways with a “Clop,” perhaps breaking
the handle; too late, and you’ve probably stuck the axe into
the chunk.

totoards

Work on your splitting technique as diligently as you
would a golf stroke. A few weeks of practice will pay off in
many years of pleasurable, frustration-free wood-splitting.
And you too can boast that you get heat from your wood
before it burns.
□
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By Florencie Bryant

pples have been around for centuries and are one
of the first fruits used. The German “apfel,” the
Celtic “avian,” and the Anglo-Saxon “aple” are of
common origin. There are now hundreds of different
species of apples grown in the United States.

A

Everyone must agree that they are one of the best
foods for our health. They’re good eaten fresh or cooked.
Because they contain vitamins C and B, juicy, fresh
apples are a good source of vitamins. A nice, ripe apple is
from eight to 11 percent sugar, and fruit sugar is a good
source of energy.
We all remember our school day stories of John
Chapman and his wonderful apple trees. John so loved his
apple tree, he shared them with everyone, planting them
as he traveled over the countryside. People loved John
and his fame grew and so did his trees. We all remember
him as Johnny Appleseed.
There are many big apple orchards here in Western
New York. What a sight to see these beautifully kept
trees, free of blight and disease, their branches bending

Brother cooked fine kettles of soup in his craze for
outdoor cooking, and little me played in the gooey mud,
trying out a new pair of red rubber boots. The turkeys
and guinea hens roosted in the Snow Apple tree, calling
and scolding us in the early shadows of twilight Pa’s old
worn-out thermos bottle fastened on the underside of the
Northern Spy Apple tree was a cunning home for the
little brown wrens. How they would scold me when I
scampered through the orchard!
The bluebird house was occupied for many years in the
English Streak apple tree by the roadside. The orchard
had a spring where huge Jack-in-the-Pulpits grew taller
than my little head. Mama said the Brownies lived in the
orchard and I would sit for hours hoping to catch a
glimpse of them.

I

n the spring the orchard was pink and white,
coated with its heavenly blossoms. In the summer
months, others shared her beauty. In the fall, Pa
and I would pick the different kinds of apples and
with the help of the old grey horse Jim pulling the

Old Fashioned Apple Recipes
under their heavy growth of big red apples. These
growers know just when to pick the apple at its peak of
quality. Over-mature apples are soft, cracked, and
water-cored. Premature apples dre small, hard, sour and
don’t keep well in cold storage. If the fruit is fully
developed, shining and adhering well to the tree, it is
time to pick. What excitement fills the orchard as these
well-managed fruit growers pack and pack, and ready the
apples for shipment. The apples are washed or wiped, as
grading is carefully done. Each variety of apple is
carefully handled and graded as to size and color. Apples
are so popular for cooking, that its varieties are endless.

runner stone boat, we would fill the apple bins to bursting
in the cellar.
When using apples in cooking, remember they blend
well with softer materials like rice or tapioca and other
cooked fruits. Apples and doughs make a good
combination with a little spice to improve the flavor.
Combine apples with foods which do not have a strong
flavor of their own which would conflict or cover the taste
of the apple. Keeping this in mind, Mama would
substitute apples in many of the farm recipes that
called for other fruits.
Mama used apples in many different dishes, as apples
were one of our main winter foods. In loving memory of
Mama and our apple orchard, I will share some of Mama’s
apple recipes with you.

he Baldwin, deep-red, sub-acid, and juicy is good
for juice, sauce, cooking and baking. The Delicious
is red, sub-acid sometimes, and mealy. It is
good candied, for juice, dessert, and cooking, and as a
good combination apple. The Jonathan apple is bright
red, sub-acid, juicy, mealy and good for sauce and
all-around good cooking. Greening, a sub-acid of green
color, is good for sauce, and eating. Northern Spy is
very acid, red with yellow stripes and mealy. It goes
well in sauce, pies, juice, salads and dessert, and as a
garnish. A very good apple for everything. I could go
on and on naming apples around me here in Western
New York: Ben Davis, Golden Delicious, Roman
Beauty, Spitzenberg, and Wealthy Wolf River, just to
name a few.

APPLE CHUTNEY
3 green peppers
1 medium sized onion
12 tart apples
lVz cups seeded raisins
1 tablespoon salt
3 cups vinegar
IV2 cups sugar
IV2 tablespoons ground ginger
% cup lemon juice
1V2 cups tart grape jelly
1 tablespoon grated lemon rind

When I was a little girl on the hill, our old apple
orchard was a place for happiness. The young cows
shared its summer shade; the old sows had baby piglets
in the corner by the old Baldwin and Tallman Sweet apple
trees.

Peel and core the apples. Put peppers, apples, raisins, and
onions through a food chopper. Place in a large sauscepan
and add the remaining ingredients and simmer 1 hour or so
until thick. Pour into sterilized jars and seal at once. Makes
4 pints.

T
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APPLE CRANBERRY PIE
cups sliced apples
172 cups halved cranberries
1 cup sugar
74 cup water
nutmeg
cinnamon
272

and a pie pastry
Cook your apples, cranberries and sugar together in
water over low heat until the fruit is tender. Line a 9-inch
pie plate with pastry and fill with cooked fruit. Sprinkle
cinnamon and nutmeg on top. Cover with crisscross
pastry strips. Bake at 450°F for 10 to 15 minutes, reduce
heat to 350°, and bake for 25 to 35 minutes.
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AUNT MICKEY’S APPLE MUFFINS
2 cups sifted flour
2 teaspoons baking powder
V2 teaspoon salt
V2 cup sugar
V2 teaspoon cinnamon
1 egg, beaten
1 cup milk
1 tablespoon melted shortening
1 cup finely chopped raw apples
Sift dry ingredients and moisten with the combined egg,
milk and shortening, stirring only enough to blend
thoroughly. Add the chopped apples, turn into wellgreased muffin pans and sprinkle the surface with
cinnamon sugar (2 tablespoons of sugar mixed with V2
teaspoon cinnamon). Bake at 350°F for 25 minutes.
MAMA’S FRITTERS
fair-sized eating apples
powdered sugar
2 tablespoons flour
V4 teaspoon baking powder
1 egg, well-beaten
V4 cup milk
Pare your apples and core. Slice them and sprinkle with
powdered, sifted sugar. Make batter with flour, baking
powder, egg and milk (like thick cream). Dip apple slices
1 in your batter and drop into boiling hot fat. Take out as
soon as they become dark brown in color. Drain on paper
bags and sprinkle with powdered sugar.
2

APPLESAUCE AGING CAKE
1 teaspoon cinnamon
V2 teaspoon nutmeg
IV4 cups flour, sifted
1 teaspoon baking soda
V2 cup shortening
1 cup brown sugar
1 egg
1 cup tart applesauce
1 cup seedless raisins
V2 teaspoon ground cloves
V2 teaspoon salt
Mix first 6 ingredients. Sift together a few times.
Cream shortening with a big spoon. Mix sugar evenly
throughout Add egg and beat until light. Stir in
applesauce lightly. Add flour mixture in three stages,
beating thoroughly each time. Add raisins. Be careful not
to let them bunch up on the bottom of your pan. Pour into
greased pan. Bake 350°F for 30 minutes. Wrap cake up
when cold and eat it a day or two later, as cake gets
better in flavor as the days go by. Be sure to put in a tight
box or wax paper to keep it moist.
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APPLE BREAKFAST CAKE
IV2 cups tepid water
1 cake compressed yeast
V4 cup sugar
IV2 teaspoon salt
3 V2 cups flour
4 tablespoons melted fat
Dissolve the yeast in the tepid water. Mix and sift the
dry ingredients and then add the yeast and water.
Mix well. Now add the fat and beat thoroughly. Set
the cake in the warming oven (or warm place) to rise
and when it has doubled its bulk, stir it well and turn
into a shallow, greased baking tin.
Spread the dough evenly all over the pan with hands or
spoon. Cover the top with good, firm, tart cooking apples,
sliced thin. After your dough has doubled its bulk again
from rising, bake it in a moderate oven 380° or 400° for 45
minutes. About 15 minutes before it is done, remove cake
from the oven and pour over it a syrup made by
combining and boiling for 5 minutes:
1 cup brown sugar
V2 cup water
2 tablespoons butter
V4 teaspoon nutmeg
Return the cake to oven and finish baking. Serve hot.
If Mama had any left over
before, she heated it up again
with water and covering it up
the pan it was in) before it
Warm for 20 minutes.
Apples, apples, I love ’um!

or baked this the day
by sprinkling it slightly
with another pan (over
was put in the oven.
□

The old trees stand near
the top of the knoll
By Jeanne Lourey
I
The old trees stand near the top of the knoll.
We bought the land for them and for the view—
Duchess and Yellow Transparent
early tender and sweet
quickly eaten
frozen sliced into pie tins
given away to friends within days
or too late to pigs.
Branches akimbo, long unpruned
they angle upward
beyond the reach of my small sprayer
beyond the long arm of picking basket
beyond the children’s climbing legs and branch-shaking
strength
answerable only to the tall ladder
and the over-ripening sun.

II
The new trees grow cozily small
dwarf and semi
with enough apples only for home and friends.
Less bounty, more economy
for penny-minded homesteads
who cannot be profligate with time
any more than with waste produce.
Less to share, enough for us.
A day’s bounty is sufficient thereof.

Ill
Names.
A litany of tags to inspire and console us—
Fireside, Northern Spy,
Rhode Island Greening, Lodi,
Cortland, Golden Russet,
with your fruit bless us, Macoun.
Show us the sign of the rainbow.
Give us reds and yellows, orange,
blue-black, green and dun.
Bless us with pie and cider and jelly
and the tall taste of autumn in our mouths.

IV
Names.
Where do they come from?
Obvious. Grimes Golden. Hello, Mrs. Grimes.
Ben Davis, and Jonathan (more modest, he,
being half-anonymous)
Palmer Greening, Tydeman’s Red.
Where from? oh—Lodi? or Arkansas,
Tompkins County, York?
Spitzenburg, by the Smokehouse, near Wolf River.

Word games.
Easy. Yellow Bellflower. Pound Sweet.
Winter Banana. Pumpkin Sweet.
Blue Pearmain, and White.
Honey Gold, Twenty Ounce, Red June.
Harder. Gravenstein. Summer Rambo.
Sheepnose. Wealthy.
Prairie Spy vs. Northern Spy.
(Prohias raises apples madly)
Why Spy? oh who? the Duchess? the Lady?
Did her special apples please her
as they please me?

If I work hard, or am lucky,
will there be a Maine Riverside someday?
a Mathom Farm? a Lourey Blue
to last through winter
burning in the cellar
bouncing in the lunch sack
pegged at jays who steal corn from the crib

I would rather be remembered for an apple
than a poem.
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Helen and Scott Nearing
GF-22 H A R N E S S IN G T H E W IN D FOR H O M E
E N E R G Y by D erm o t M cG uigan M easuring poten
tial e le c trica l power fro m the wind a t your home.
Selecting a system that fits your needs. W hat those
systems cost. W ind power, harnessed centuries ago
by m an, is fast gaining new popularity. Is it for
you? This book lets you decide. It presents a survey
of numerous w o rkin g windplants, telling the many
purposes which wind power is best suited to serve.
128 pages, 6x9, heavily illustrated.
Q uality paper ......................................................... $4.95

b u il d in g a n d u s i /vg

Our
Sun-Heated
Greenhouse
Grow Vegetables All Year-Round

by H elen and Scott N earing

R-22 S T E P - B Y - S T E P TO O R G A N I C
V E G E T A B L E G R O W IN G by Samuel Ogden —
T h is w e ll-k n o w n guide to raising vegetables
without chem ical fertilizers and insecticides is
based on the author's 40 years of personal ex
perience. M r. Ogden's book represents a solid re 
ference source for beginners who need the basic
in form atio n on caring for the soil, organizing the
garden plot, collecting the necessary tools, con
tro llin g pests, and growing two dozen of the more
popular vegetables. 192 pp. 95 illustrations.
P a p e rb a c k .........................................................— $3.95
H ardb ack ....... .........................................................$7.95

R -23 H O W T O G R O W V E G E T A B L E S A N D
F R U IT S B Y T H E O R G A N IC M E T H O D by J .l.
Rodale — This hefty volume is actually seven
books in one, covering general organic gardening
techniques, vegetable growing, the home fru it
garden and orchard, organic fru it culture, organic
nut cultu re, herb gardening and growing unusual
fr u it s . T h is re m a rk a b le book is the organic
vegetable and fru it grow er's bible. M ore than 600
charts, tables, how-to-illustrations and photos. 926
PP
H a r d b a c k ................................................................. $13.95

G F -0 5 P R O F IT A B L E H E R B G R O W IN G A T
H O M E by B etty E .M . Jacobs — The author of this
book w rites fro m experience, having run an herb
fa rm in Canada for eight years. H ere she shares
knowledge on growing, harvesting and m arketing
herbs. The te xt is well-organized and the illu s tra 
tions a re delightful. 225 pp.
Q u ality p a p e r b a c k ................................................. $5.95

R-28 T H E H E R B A L H A N D B O O K FOR F A R M
A N D S T A B L E by Juliette de B a ira d i Levy — This
book brings inform ation to farm ers and owners of
dom esticated anim als in treating their livestock
w ithou t chem icals. Separate chapters on each
an im a l include herbal care for diseases, delivering
young, and keeping anim als healthy. 320 pp.
P a p e rb a c k ................................................................ $3.95
H ardb ack ................................................................$7.95

GF-21 H A R N E S S IN G W A T E R P O W E R FOR
H O M E E N E R G Y by D erm ot M cG uigan • M easur
ing the energy in a stream • Calculating power out
put • W aterw heels, new and old • Turbines, and
which w ill m eet your needs. Do you like the sound
of a rushing brook? It sounds even better when all
that energy is harnessed and is lighting and heating
your home, or providing the power for a fa rm or
sm all industry. If you live near a brook or a riv e r,
or a re thinking of building near one, this book is a
must for you. 11 tel Is you how to best tap that source
of power to m eet your electrical needs. 128 pp, 6x9
heavily illu s tr a te d , quality
p a p e r b a c k ................................................................. $4.95

GF-20
No h i g h - p r i c e d f a n c y
greenhouse! No high-priced hot-house
e n e rg y con s u m p tio n ! No high-p riced
la c k lu s te r vegetables! No high-priced
tran s-A m erican transportation costs!
Say "y e s " to:
o An i n e x p e n s i v e , easy- t o- bui l d
greenhouse using old storm windows and
stonew alls.
o C om pletely sun-heated through
e v e n b i t t e r c old w in te rs .
T h ere a re no hidden heating
costs.
o Fresh vegetables year-round!
We m ean this w ithout exag
ge ratio n . The N earings report
th a t " in our greenhouse we
g ro w g re e n things w ithou t
a rtific ia l heat into the belowz e r o t e m p e r a t u r e s of
December, January,
F e b r u a r y !"
o Easy care growing methods!
Th e N earing s tell how they
have nailed th e ir greenhouse
upe w h ile they left home for
m onths in the w in te r
and
r e t u r n e d to h a r v e s t th e ir
crops!
156 pages, 8 x 10, 80 photos and illustrations, q u a lity p aper, $5.95, cloth, $9.95.

R-14 T H E S H E P H E R D 'S G U ID B O O K : Raising
Sheep for M e a t, Wool and Hides by M a rg a re t
B radbury — For anyone contemplating raising
sheep. The author discusses what to look for in
buying a flock with emphasis on m arketable pro
duction. She talks about breeds and even gives in
structions fo r preparing wool for spinning, direc
tions for tanning sheepskins, recipes for lam b,
and some tips on butchering. 200 pp. with photo
graphs.
H ardback .................................................................$7.95

R-26 A V E T E R IN A R Y G U ID E FOR A N IM A L
O W N E R S by C .E . Spaulding, D .V .M . — H ere's a
book th a t's long been needed on the farm stead — a
handbook for specific preventive measures and
cures for a ll common pet and livestock ailm ents.
It's organized by anim al, and each chapter gives
health-care inform ation for that partic u la r anim al.
A book th a t anim a l owners w ill use tim e and tim e
again. 432 pp. 60 illustrations.
H ardback ................................................................$9.95

R-29 G A R D E N I N G IN D O O R S W IT H H O U S E
P L A N T S by Raym ond Poincelot — Despite the re 
cent w ave of house plant books, this one proves to
be unique. I ncluded are how-to details for growing
fru its , vegetables and herbs indoors as weH as or
nam ental house plants, 280 pp. 100 illustrations.
P a p e rb a c k ................ .......................................... . .$4.95
H ardb ack ...............................................................$8.95

R-30 G E T T IN G T H E BUGS O U T O F O R G A N IC
G A R D E N IN G — Experienced organic gardeners
rev e a l th e ir secrets for com bating insects —
n a tu ra lly . Includes recipes for safe organic sprays
plus a listing of insect-deterrent herbs and plants.
128pp.
P a p e rb a c k .................................................................$2.95

R -1 9 L O W - C O S T E N E R G Y - E F F I C I E N T
S H E L T E R by Eugene Eccli — For the owner and
builder, this book tells how to cut energy bills for
heating, cooking, appliance use, lights and w ater.
In addition to money-saving advice, it includes
plans and specifications for 14 low-cost, energyefficient homes with 150 detailed illustrations, un
derstandable to the novice designers, builder and
handyperson. 416 pp.
P a p e rb a c k .............................................................. $5.95
H a rd b a c k ................................................................ $10.95

GF-04 R A IS IN G S H E E P T H E M O D E R N W A Y by
P a u la S im m ons — M od ern sheepraising has
shown a trend toward the small holder, with e m 
phasis on profitable, self-sufficiency. This book
provides the small flock owner with inform ation
on the fundam entals of sheep m anagement. It
stresses sheep health and preventive care, and of
the la te s t in m ed ical tre a tm e n t, should th a t
become necessary. 234 pp. w ith illustrations.
Q u ality p a p e r b a c k ................................................ $5.95

4
R-20 P R O D U C IN G Y O U R OW N P O W E R : How To
M a ke N atu re 's Energy Sources Work For You,
E dited by Carol Stone — This book includes the
advice and inform ation from many experts on
how to harness energy from the sun, wind, w ater,
wood and organic wastes. Over 165 charts, tables,
building plans and detailed instructions are in
cluded. 332 pp.
H ardback .................................................................$8.95
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BETTER
SOIL

Gene London

R - 24 T R E E S F O R T H E Y A R D ,
O R C H A R D A N D W O O D LO T, Edited by
R o g e r B . Y e p s e n , J r . — Both the
hom eowner and homesteader w ill find
this guide helpful in the m any areas of
tree care and harvest. Chapters cover:
P r o p a g a tio n ; P ru n in g ; Landscaping;
O rc h a rd in g ; Sugaring; Woodlot M anage
m e n t. T h e f in a l c h a p te r is an e n 
cyclopedic guide to 120 trees w ill illustra
tions of leaves, range maps and an ac
c oun t of th e special uses fo r each.
Illu s trate d w ith 320pp.
H a rd b a c k ................................................. $8.95

R-31 C O M P O S T IN G : A Study of the Process and
Its P rincip les by Clarence G. Golueke, Ph. D. —
One of the nation's leading authorities covers in
depth the processes, pitfalls and profits of m aking
compost a t home and large-scale composting as a
solution to our solid waste problems. 128 pp.
P a p e rb a c k ................................................................. $3.95

R-11 t h e G A R D E N E R 'S G U ID E TO B E T T E R
S O IL by Gene Logsdon — How to develop rich,
fe rtile soil and keep it that way year a fte r year.
E v e ry g ardener, novice and veteran, can derive
down-to-earth tips on ensuring bountiful harvests
of ta sty and nutritious fru its and vegetables,
beautiful flow ers and m ajestic trees. 260 pp. 33 il
lustrations.
P a p e rb a c k ................................................................ S4.95
H ardb ack ................................................................ %7.9S

R -1 2 T H E M A N U A L O F P R A C T I C A L
H O M E S T E A D IN G by John V ivian — Following a
calendar y e a r, this book details when, why and
how a hom esteader perform s his chores, such as
handling crops, chickens, goats and pigs. It also
tells how to supplement the fa m ily food supply
fro m the w ild . Thoughtfully w ritte n , it's the up-todate book on homesteading. 352 pp. 180 descrip
tive illustrations and photos.
P a p e rb a c k ................................................................ $5.95
H ardb ack ................................................................$8.95

R -1 8 T H E
PR A C TIC A L
E N 
C Y C L O P E D I A OF N A T U R A L
H E A L IN G by M a rk B rick lin — This book
brings together the most popular natural
healing techniques, fro m acupuncture to
herbal m edicine to yoga therapy. This
com plete, revealin g book is f illed with the
d is c o v e r ie s and a d v ic e of m e d ic a l
specialists, herbal and folk rem edies and
anecdotes fro m doctors and lay-people on
trea tin g health problems without drugs
or surgery. N atu ra l healing is the ap
proach to health care that takes m ax
im um advantage of the human body's re
m ark a b le a b ility to defend itself against
disease, pain and lasting in jury. 608 pp.
photos and draw ings.
H ardb ack ............................................. $12.95

R -35 T H E D IC T IO N A R Y O F U S E F U L P L A N T S by
Nelson Coon — An incredible num ber of plants cov
e r the e arth and few there a re that have not been
put to some use by m an. U ntil now, inform ation on
these plants and th e ir uses could only be found in
s c a tte re d and s p ecialized books. But m aster
h o rticu ltu ra l w rite r Nelson Coon has culled his own
experience and hundreds of volumes, spending
years developing his most extensive work to date.
T H E D IC T IO N A R Y O F U S E F U L P LA N TS . H ere
a t last is a useful reference on useful plants, c re a t
ed s pecifically fo r the laym an . There is no book on
the m a rk e t to m atch it. 304 pp w ith 383 illustrations.
P a p e r b a c k ................................................................. $4.95
R-36 S U C C E S S F U L B E R R Y G R O W IN G — How to
P la n t, P rune, Pick, and Preserve Bush and Vine
Fruits by Gene Logsdon — For berry lovers and
grow ers e veryw here this handy book gives im por
tant deta il for raising and enjoying berries and
grapes fro m the garden. From preparing the soil
rig h t on through to eating or m arketing the berries,
S U C C E S S F U L B E R R Y G R O W IN G covers it all.
Among the m any plants discussed are straw b er
ries; raspb erries (yellow , black, red, and p u rp le ),
blac k b e rries , blueberries, dewberries, elderber
r ie s , g o o s e b e r r ie s , c u r r a n t s , g r a p e s , a n d
m uscatines. The book also provides essential and
fascinating inform ation about wild berries, berries
fo r birds only, berries for decoration, dyes, inks,
and other non-edible uses. 208 pp w ith 12 illu s tra 
tions.
P a p e r b a c k .......... ................................................... $3.95

Ten Best Sellers!
GF-01 K E E P IN G T H E H A R V E S T : Hom e
Storage of Vegetables and Fruits by Nancy
Th u rb e r and Gretchen M ead — T a k in g the
m y s te ry a nd aw e o u t o f hom e food p roce ss
ing is e x a c tly w h a t th is book does. P ra c tic a l
in f o r m a tio n a b o u t s to ra g e o f f r u it s and
v e g e ta b le s m a k e s th is a t r u ly v a lu a b le
so urce . O v e r 100 ste p -b y-ste p photos fo r can
n in g , fr e e z in g , b r in in g , d ry in g , p ic k lin g ,
m a k in g ja m s and je llie s ! It te lls you how to
a vo id se rio u s k itc h e n ca nn in g p ro b le m s, as
w e ll as p la n n in g y o u r g a rd e n fo r usable
q u a n titie s , w hen you w a n t th e m . A m u st
book fo r to d a y 's fa rm s te a d e r! 224 pp.
O ve rsiz e d p a p e r b a c k ................................. $5.95

G -37
LO W -CO ST POLE B U IL D IN G C O N 
S T R U C T IO N by Merrilees and Loveday —
R-15 S M A L L -S C A L E G R A IN R A IS IN G by Gene
Logsdon — F o r e v e ry g a rd e n e r and hom esteader
w ho w a n ts to incre a se both the q u a n tity and q u a li
ty o f his h o m e g ro w n food supply by g ro w in g and
using w ho le g ra in s . In d iv id u a l ch a p te rs a re d e v o t
ed to c o rn , w h e a t, so rgh u m , oats, soybeans, rye
and b a rle y , b u ckw h e a t and m ille t, rice and th e ir
m a n y v a ritie s . A lso inclu d ed is a section on un
c o m m o n g ra in s — w ild ric e , tr itic a le , s a fflo w e rs ,
and leg u m e s. 320 pp. w ith illu s tra tio n s .
P a p e rb a c k .................................................................$4.95
H a rd b a c k ............................................... ................. $8.95

R-16 T H E D R A F T H O R SE P R IM E R by M aurice
Telleen — F o r people w ho w a n t to le a rn the fu n 
d a m e n ta ls o f u sing w o rk horses on the fa rm . Th is
book c le a rly illu s tra te s the econom y of using d ra ft
horses and e x p la in s the basics: how to b uy a d ra ft
H o rs e ; how to feed and c a re fo r the a n im a ls ; how
to fin d a nd re p a ir h o rse d ra w n m a c h in e ry ; how to
h arness a nd h itc h a te a m ; and how to breed th e m .
272 pp. w ith illu s tra tio n s and photos.
H a rd b a c k ....................... ...................................... $ 10.95
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R A IS IN G
M IL K G O A T S
THE
MODERN
W AY
by Jerry Belanger

J£$
8

W *

G-43 Complete, up-to-date coverage
by the leading authority. Illustrated
chapters on selection, housing, fenc
ing, breeding, kidding, chevon, goat
milk products and more. Plenty of
"h o w -to " diagrams‘and photos. Ter
rific insight! 150pp.
Quality paperback .................$3.95

Now with PLANS for small barn, garage, tool
shed, year 'round homes!
One-of-a-kind
book will save you money, labor, time,
materials. 60 drawings, all-inclusive details.
Unbelievably clear, easy and economical!
115pp.
Oversized paperback............................... $4.95

Misinc
POULTRY
THE
mODERH
UMY

Or. Uonord & Mwcia
Th»urrf—r»y at \AKWurt

G-80 RAISING POULTRY
THE MODERN WAY
by Leonard MerciaCovers stock sele ctio n , fe e d in g , b r o o d 
ing, rearin g, m a n a g e m e n t, c u rre n t dis
ease p re v e n tio n , tr e a tm e n t fo r L A Y 
IN G F L O C K , M E A T C H IC K E N S , T U RK E Y S , D U C K S , G E E S E . A ls o housing
plan ts, processing, pre se rv atio n and
m o re .
2 4 0 pp .
Q u a lity p a p e r b a c k .............................$5.95

R-27 T H E H O M E S T E A D E R 'S H AN D B O O K TO
R A IS IN G S M A L L L IV E S T O C K by Jerm one D.
Belanger — A m o st co m p le te and in fo rm a tiv e boox
on ra is in g goats, ch icke n s, sheep, geese, ra b b its ,
hogs, tu rk e y s , and o th e r s m a ll stock. The c h a p te rs
c o v e r d ie t, fe e d in g , b re e d in g , b u tc h e rin g , b edding,
ta n n in g h id e s , using m a n u re , b u ild in g housing and
fe e d in g e q u ip m e n t. 256 pp. 50 illu s tra tio n s .
P a p e rb a c k .................................................................$3.95
H a rd b a c k .................................................................$8.50

R-25 W O O D H E A T by John V ivian — As
p ric e s o f m o re co nve n tio na l fu e ls con
tin u e to ris e , m o re people a re tu rn in g to
wood h e a t as a n a tu ra l a lte rn a tiv e . Wood
H eat is a h ow -to book on the uses of wood
stoves, fu rn a c e s , and h ea ters. Th is book
stands as one of the m ost p ra c tic a l c o m 
p ila tio n s o f in fo rm a tio n on th e m ost p ra c 
tic a l w in te r a p p lia n c e you can own. It
also c o n ta in s c h a p te rs on The Science
and H is to ry o f Wood H e a t; C him n eys and
F lu e s ; F ire p la c e s Old and N ew ; Cooking
w ith W o o d; and H a rv e s tin g Wood. W on
d e r f u lly d e s c r ip tiv e d ra w in g s by L iz
B u e ll. 336 pp.
P a p e rb a c k ............................................ $4.95
H a r d b a c k ................................................ $8.95

R-13 R A I S I N G T H E H O M E S T E A D P IG by
J e rm o n e D. B elan ger — R aise a p ig in the
b a c k y a rd ? W h y not, ch alle ng e s the a u th o r, as he
e x p la in s th a t p ro p e rly m a in ta in e d pigs a re nqt
s m e lly o r d ir t y . It co vers the fu ll ra ng e of hog
ra is in g in c lu d in g fe eding, diseases and re la te d
m a n a g e m e n t to p ics. 224 pp. 36 illu s tra tio n s .
H a rd b a c k .................................................................$7 95

G 41
D O W N -T O -E A R T H V E G E T A B L E
G A R D E N IN G K N O W -H O W by D ick R ay
mond — We honestly believe if you have a

vegetable garden you ought to have this book !
Absolutely unique, otherwise unavailable
practical advice from a gardener of 40 years.
Extending vegetable productivity, "w ide-row "
planting for triple yields, picking at peak
flavor, saving and storing seeds.
Heavily
illustrated. Succession planting, in-depth in
formation, excellent regional advice. Many
gems of garden wisdom.
160pp.
Large,
Quality paperback ............................... $5.95

Sold Over
100,000 Copies!

S T A R T O R C O M P LE TE Y O U R
FARM STEAD

MAGAZINE

FARMSTEAD LIBRARY
We offer for sale a limited num ber of back issues
of FA R M STE AD M AGAZINE. Each issue con 
tains a wealth of inform ation for gardeners and
sm all farm ers everyw here. You m ay use the
coupon at right to send us your order. Back is
sues are $1.25 each, ppd. Paym ent must be in
cluded with order.

WINTER 7 5

FALL 7 6

T he M a in e P la n tin g C a le n d a r
F o o d S t o r a g e o n t h e M a in e
F a rm s te a d
E n e rg y an d th e S m a ll M a in e F a rm
S p ro u tin g
M a k in g C id e r W ine
T h e E a r ly S e ttle rs o f M a tin ic u s
Is la n d
Be Y o u r O w n W oodland M a n a g e r
C a re a n d Use o f Y o u rC h a in s a w

O ld T im e A p p le s
A G u id e to R a isin g D ucks
M u sco vie s on a M a in e F a rm
M o re a bou t M u scovy D ucks
On A u g e rs , F roes and Crozes
E rg o t
F o re s t M a n a g e m e n t
F lig h t fr o m W in te r, F lig h t to S p rin g
In H o m a g e to A n g e lica

SPRING 7 5
G ro w in g G ra in s in M a in e
G oats on o u r F a rm s te a d
C a re a n d Fe e d in g of Yo u ng G oat K ids
In c o m e T a x D e d u c tio n s F o r th e
S m a ll F a rm e r
W ild A p p le T re e s
O nions F ro m Seed to S torage
In s u ra n c e A n d The F a rm s te a d e r
O u r F ir s t G a rd e n in M a in e
B e tte r L iv in g W ith o u t E le c tric ity

SUMMER 7 5
Ho, Sheep, Sheep!
P la g u e a n d P e s tile n c e in Y o u r
W o o d lo t
H o w to M a k e B u tte ra n d B u tte rm ilk
The G re a t P u rp le V e g etab le P atch
A S ucce ssfu l F a rm s ta n d
L o v e ly , L o w ly L a m b s Q u a rte rs
The G re a t H orn e d O w l
On G ro w in g Red To m a to e s
C an n ing F ru its a n d V e g e ta b le s

,

FALL 7 5
T r ic k s F o r th e F a ll a n d W in te r
G a rd e n
B re ed T h a t Pig
T he K itc h e n G arden
T h e W is e a n d U s e fu l F a rm a nd
G a rd e n G uide
R a b b its On Y o u r F a rm s te a d
T a n Y o u r H id e
A G ro v e o f W a ln u ts
M a k in g J a m s and J e llie s
S to rin g F ru its a n d V e g e ta b le s

WINTER 7 6

M a in e G a rd e n e rs ' F a v o r ite Seed
V a rie tie s
G ro w in g C h ris tm a s T re e s
W o rk h o rs e s on Y o u r F a rm s te a d
H ow T o Sell Y o u r C ra fts
S ta rtin g Seedlings Indoors
F r u it L e a th e r
R avens In M a in e
Bee K e e p in g
Ice F is h in g
M a in e C lim a te and W e a th e r

SPRING 7 6
S p rin g P ig P o w e r!
H o w T o W o rk a n d P la y W ith Squash
H o w T o B u ild a Fence
C le a rin g L an d W ith o u t B ackache o r
B ackhoe
R a is in g Bees in M a in e
T a p p in g th e M a in e S u g a r Bush
H e irlo o m Beans
Can Y o u A ffo rd Free C hicks?
P la n tin g B y T h e S ig n s
A P a tc h o f R h u b a rb R ecipes

SUMMER 7 6
The G ra sse s o f M a in e
H o w to B u y a H orse
M a k in g H a y D espite the W ea th e r
P la n tin g an O rg a n ic O rc h a rd
Some o f m y Best F rie n d s a re Bugs
E n jo y Y o u r O w n F a rm Pond
P la n ts th a t Poison L iv e s to c k
G r o w in g O r ie n t a l V e g e ta b le s in
M a in e

Check contents sampler below for
some of the topics covered in pre
vious issues of F A R M ST E A D .

USE HANDY COUPON
TO ORDER
> • • • • •
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FARMSTEAD MAGAZINE
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Please send me the books and/or
back issues o f F A R M S T E A D magazine
as indicated below .

BOOK C O D E NO.

COST

HOW M A N Y

WINTER 7 7
The C o m m o n se n se G a rd e n e r
F a rm in g W ith a D ra ft H orse
H ow to M a k e a B a rre l Stove
W in te r D ee r Feeding
L a m b in g T im e
H a rv e s tin g S a lt H ay
Wood Stove C ookery
Wood Stove S afety
Jo hn V iv ia n 's C onvenience G arden
S a vin g E n e rg y is Saving M oney

SPRING 7 7

:

K now Y o u r Soil
T h e M o d u la rC o ld F ra m e
On C hoosing Y o u r Goose
M a k in g M a p le W ine
S m e ltin g b y M o o n lig h t
D ig g in g D an d e lio ns
S ta rtin g T o m a to Seedlings
A Bee fo r T h e N o rth

EARLY SUMMER 7 7
L e t W eeds P ro te c t Y o u r G arden
Hoes fo r H a rd Rows
U n d e rs ta n d in g Passive S o la r H eating
S yste m s
H om e C h ild b irth
B ro a d B eans
E a t V io le ts
N u tritio n a nd th e V e g e ta ria n D iet
O ld T im e R h u b a rb Recipes
Squash, B eans & C orn
W oodsheds A re B e a u tifu l
Beefalo

SUMMER 7 7
G e ttin g A L in e on Bees
H ow to H ook a H on'd P o u t
C ooking C a rp a n d O th e r Rough Fish
M a k in g L o w S u g a r J a m s & J e llie s
Tea T h y m e
P a la te P le a s in g P ic k le s
To H usb a n d A G o a t: A M o ra l Tale
R u ra l P o la n d - A G Iim p s e o f O u r Past
L eg u m e s - S e le ctin g Seed M ix tu re s
for the Sm all F a rm

FALL 7 7
H o m e -G ro w n T ra c to rs
G reen M a n u re F o r The F a ll G a rd e n e r
W ild H a rv e s t
B u ild in g a Log C ab in by Hand
M a k in g a Sheepskin Rug
G o u rm e t G a m e C ooking
Ta ke A n tiq u e C h ic k e n s O ff The Shelf
W o o d b u rn in g B a sics
H erbs in the F a ll G a rd e n
A W ok F u ll of Bok Choy

To tal A m ountof Books

$_.

M a ine Residents Add 5% Sales Tax
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The Farmstead Reviewer
By Jay Robbins
Some people enjoy chasing through the woods with
camera or binoculars in hopes of glimpsing a rare bird or a
particularly elusive animal. Myself, I enjoy a more
leisurely ramble through a familiar forest, checking up on
my old tree friends. On occasion, I come across a youngster
that’s new to me, and out comes The Tree Identification
Book, by George W.D. Symonds, (William Morrow & Co.,
Inc., New York, 1958, $5.95.) Subtitled, “A New Method
for the Practical Identification and Recognition of Trees,”
Symond’s book contains over 1500 photographic illustra
tions. Divided into two parts, the book gives us both
pictorial keys for comparison of details that appear similar
(opposite leaves, thorns, leaves, flowers, fruit, twigs, and
buds, bark, needles, etc.) in order to determine the genus
of the tree (are we dealing with a red maple or a sugar
maple?). Covering both broadleaf and needleleaf trees, I
have found this to be the best field guide on trees, despite

T ACKLE
THE TOUGH
JOBS W I T H
A GRAVELY.

its eight-and-a-half by 11 inch size. It is very easy to use.
(There is a companion volume by the same author called
The Shrub Identification Book, that is equally as good.)
When I desire more complete information on a particular
species of tree, or when I want to check and see if I have
properly identified the tree in question, I take Knowing
Your Trees, by G.H. Collingwood and Warren D. Brush
(American Forestry Association, Washington, D.C., 1974,
$7.90) down off the shelf. One hundred and eighty two
trees are fully depicted and described. Each tree is given
two full-facing pages where we find several photographs
showing the tree in winter, and in summer; the leaf, bark,
flower and fruit. There is also a map showing where the
tree grows in the United States and a well-written text
describing the tree’s range and habits, botanical features,
uses, economic importance, and other pertinent facts,
including some cultural requirements. Knowing Your
Trees is an excellent source book, in its 28th printing.

^ ^ & W

o o d s

E n d

L a b o ra to ry

SOIL TESTING FOR
FARMS AND GARDENS
Mineral and Organic Content

C3Choice of thePros.
Kramer’s Tractor Sales & Service
RFD 3, Rte. 104

Sidney, Maine

547-3345

Woods End Laboratory
P.O. Box 50
Ashville, Me. 04607

GET TH E B O O K !
THE
WOOD
STOVE
ANNUAL
The first non-commercial, authoritative, easy-toread, practical guide to selection and safe use of
w ood and stoves. Includes: wood, chainsaws,
chimneys, safety, installation, the leading w ood
stoves and more. 190 pages packed with infor
mation, photos, and illustrations. A must for all
owners and prospective owners. Hurry. It’s a
limited edition.

Only $3 and we pay the postage.
WOOD STOVE ANNUAL
Box 1 5 5 fLOCHMERE, NH 0 3 2 5 2
N O T A V A IL A B L E IN B O O K S T O R E S

86

FARMSTEAD MAGAZINE

earn your own home
If you're a handy do-it-yourselfer, have the ambition to
work hard and desire enough to invest your spare time,
then Miles believes you have Home Earning Power. YES,
THE POWER TO BEAT INFLATION AND OWN YOUR
OWN HOME BY BUILDING IT YOURSELF.
At Miles, you don’t need a lot of ready cash...if you have
determination to see the job through.
Miles is the “ do-it-yourself" housing expert. We've
helped over 13,000 families turn their dream homes into
reality in the past 30 years. W e’ve found backing “ do-it
yourselfer’s" is good business.
THE MILES WAY
• Liberal Credit — including No Big Downpayment.
Low Monthly Payments while building.
• Name Brand, pre-cut building materials.
• Personal service & home planning assistance.
• Blueprints and step-by-step instructions.
• Your land does not have to be fully paid for.
• Build anywhere — city or country.
• Assistance with foundation.
There’s a representative near you. Phone: (612) 588-9700

oTliles “Homes
T he D o it Y o u r s e i f e r s F r i e n d

. . . the Miles way!
Do some or all of the building yourself and your
finished home will be worth much more than what you
paid for it.
Think about it. If you have Home Earning Power,
use it now. You will never get a better chance at
owning your own home.
Mail coupon today for full details on how you can
earn your own home...and start a better life.

Send me yo ur FR E E G reat H om es Idea Book
M IL E S H O M E S , D ept. # FAR
4500 L yndale A ve. N ., M in n e a p o lis . M in n . 55412
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plan to do □ all □ p art □

none of the w ork
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SANDY RIVER,NORRIDGEWOCK
An easy commute from Skowhegan, brings
you to this lovely rural 1st home site. 13.2
acres, surveyed, including a 4-acre field and
nice views of the surrounding hillside and river
valley. Good gravel access road from main
town road. This property includes access to a
swimming area on the Sandy River....$7500.

KEZAR LAKE,LOVELL
2-story cottage with deeded use of lovely sand
beach on Kezar. Cottage needs renovation
work but has good potential for the handyman.
Includes a 2-acre lot with good mixture of
fields and woods and nice views across fields
to White Mountains..... $18,500
.V

: • ‘

i.

HARTFORD,MAINE

LINCOLN,MAINE
76 acres with a small, 3-acre field area and the
balance well wooded. This property fronts on a
town gravel road for 1200 feet and also has a
small brook running through it. The Lincoln
area is known for its good hunting and fishing
and this property is suited for either a first or
vacation home site..... Reasonably priced at
$151 / acre or $11,500

10-acre first or vacation home site in an
unspoiled rural area. A gravel town road
provides easy access year-round. The area
supports varied game and good recreational
opportunities. The fields have been planted
with White Pine and a selective thinning will
open up attractive views...$9,800

LAND/VEST, INC.
76 Main Street
Yarmouth, Maine 04096
207/846-5111

FARMSTEAD MAGAZINE
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New Study Indicates That Drive For More
Insulation May Be Another Consumer Rip Off
Applied Science and Engineering under the direction
of Dr. Jay McGrew, president of the independent re
search group, conducted the study on 31 homes in the
Denver, Colorado area between March and June of 1977.
The researchers found that the actual breakdown of
the heat loss was as follows; 17% through windows,
11% through ceilings, 6% through insulated walls, and
66% through infiltration.
POLYCEL ONE is an amazing new insulating sealant
that actually expands about 30% as it dries. It is both
easy to use and is unsurpassed in quality for sealing
between windows and door frames and the rough
openings, beneath base plates, around ducts and vents
into cold areas, under thresholds and patio doors,
around wiring and pipes that go through top plates or
outside walls, around junction boxes for plugs and
switches in outside walls — actually the uses are only
limited by one’s imagination!
POLYCEL ONE is a urethane foam insulation dis
pensed from a can similar to a shaving cream can.
Because it expands as it cures, it fills gaps and cracks
that ordinary caulk and tapes cannot. One 18 oz. can
costs only $8.95 and yields over 200 lineal feet of Vi”
round bead of cured Polycel One. This is equal to over
25 eleven oz. tubes of ordinary caulk.
POLYCEL ONE is available exclusively at:

Alternative Resources
101 High Street P.O. Box H
Belfast, Maine 04915
338-4038
Dealer Inquiries Welcomed
Send $1 for new Alternative Resources catalog
and price sheet
Maine Residents please include 5% sales tax.

or those of you who wish to take on a more active
relationship with trees through planting and land
scaping around your yard and neighborhood, I
would suggest one of the following two titles:
Time-Life Encyclopedia of Gardening: Trees, by James
Underwood Crockett (Time-Life Books, New York, 1972,
$8.95) contains excellent information on deciding which
tree(s) to plant. Aimed at the home landscaper, this book
is heavily illustrated with full color drawings. Several color
photographs are also included and are good for inspiration.
There is a nice section on the different parts of a tree and
how they function. The basics of planting, feeding, pruning,
and spraying, are all covered. Over one-third of the book is
given over to specific information on various deciduous
trees. For each, there is a color drawing showing the full
tree and its leaf and fruit, accompanied by a good
description of where and how the tree will grow. In the
appendix there is a useful chart giving various character
istics (such as shape, height, rate of growth, uses, notable
traits, and growing conditions) for 188 deciduous trees.

F

he homesteader/woodlot owner has special needs
for information on trees. Regrettably, there is no
book in existence that can supply such a person with
all the answers. With a little digging around, though, you
should be able to find the information you seek in one of the
following books:

T

Trees for the Yard, Orchard, and Woodlot: Propagation,
Pruning, Landscaping, Orcharding, Sugaring, Woodlot
Management, Traditional Uses by Roger B. Yepsen, Jr.,

FROM RIDGEPOLE 10
ROOTCELLAR

EVERYTHING
FOR THEHOME
TRY OUR ROUGH CUT LUMBER & SAVE

<A
H

_

THE HERRICK
CORPORATION
Engineers Contractors
Lumber & Building Materials
Blue Hill, Maine 04614 207-3 74-2826
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Editor, Rodale Press, Emmaus, PA, 1978, $8.95) is actually
a series of chapters written by nine different contributing
authors. The title of the book gives you a fair idea of the
content of the various chapters. Christmas tree farming is
also covered. As you can guess, a lot of areas are touched
on. Unfortunately, the wide variety of information covered
means that we only get the basics. The book is a “survey”
type book that is good at giving you an overview of your
options, but you’ll need go elsewhere for most of the
specifics. A few more illustrations would be an improve
ment. One part of the book that is really worth reading is
the section listing all of the various uses that people have
found for some 120 different species of trees.
One Man’s Forest: Pleasure and Profit from Your Own
Woods, by Rockwell R. Stephens, (Stephen Greene Press,
Brattleboro, Vt. 1974, $4.50) is the author’s account of how
he and his wife retired from the city, turned to managing a
woodlot at about the age of 60, and became part of the
American Tree Farm System’s “Tree Farm” program.
Through personal narrative, we share in both their
successes and their mistakes. In this easy-reading book, we
find the basics of felling, limbing, bucking, skidding,
planting, tools etc. There are even a few photographs for
use in identifying trees by their bark. One Man’s Forest,
with all its folksy advice, is a good one to read if you are
debating about whether or not to buy a woodlot.

The
MaineTextile Center,
Inc.
MAINE'S LARGEST SELECTION OF

F A B R IC S

PS-

BR ID AL, D R A P E R Y, UPH OLSTERY
and CR A F T SUPPLIES

10-5:30 Weekdays &
1-5:30 Sundays
U.S. Route 1 Tel. 338-3930
Belfast, Maine

CUT FIREWOOD TO DESIRED
LENGTH AT A GLANCE!
• NO MORE MEASURING WITH RULER —

TO O T IM E

C O N S U M IN G !

• NO MORE SWINGING SAW TO INDICATE LENGTH
OF CUT — T O O E X H A U S T I N G !
• NO MORE ESTIMATING LENGTH AND ENDING UP
WITH UNDER OR OVER SIZE LOGS
/ -

INSTEAD
USE THE NEW
L_
FIREWOOD CUTTINC

ONLY

FOR YEARS OF EASY LIVING
Made from solid 6 x 8 Eastern White Pine logs, precision cut, tongue
and grooved, dipped in "Woodlife" preservative, thick, heavy timber
trusses and roof purlins, pre-cut, numbered and delivered ready for
speedy assembly. The thick, weather-tight walls with Andersen
thermopane windows and Morgan solid pine doors throughout, plus
the double insulated roof construction offer excellent resistance to
winter cold and summer heat...and you also save by buying directly
from the manufacturer. For more information about these distinctive,
economical, quality log homes....
...write for a FREE folder or
send $3.00 for a completely
illustrated, descriptive
brochure to our nearest office.
MEMBER

P.0 Box 126-J
Groton. Vt. 05046
Ttl. 802-584-3200

P.0. Box 46-J
Kenduskeag, Me 04450*
Tel. 207-884-7000

GUIDE

PO Box 7966-J
Louisville, Ky 40207
Tel. 502-897-7624

$595
• FILL YOUR FIREPLACE OR WOODBURNING STOVE LESS OFTEN • NO MORE
TRIMMING OVERSIZE LOGS TO FIT YOUR STOVE OR SPUTTER*STACKING W 000
IS EASIER AND NEATER • EASY TO INSTALL - EASILY REMOVED • LIGHTWEIGHT
& FLEXIBLE • AUTOMATICALLY INDICATES LOG LENGTH 24’ OR LESS •
INDICATES CUT IN EITHER DIRECTION • A M 00EL TO FIT YOUR SAW
J & M PRODUCTS. INC. P.0. BOX 829, Stratford. CT 06407

Please rush_____ Log Meter(s) @ $5.95 each plus $1°° P & H per unit. Send check, M.O.
or Master Charge. No C.O.D.’s. Connecticut residents add 7% sales tax.
M.C.#_____________________________________Exp. Date_____________________
Name__________________________________________________________________
Address _______________________________________________________________
City_______________________
.State.
.Zip.
IMPORTANT. Chain Saw Mfr:
Saw Model _ _ ___________
DEPT FMI
DEALER INQUIRIES INVITED
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Plant a Tree: A Working Guide to Re-Greening America,
by Michael A. Weiner, (Collier MacMillan, New York, 1975,
$6.95) is for all of you with a bit of Johnny Appleseed in
your blood! The basic premise of this book is that big trees
are important things to have around for many reasons.
Weiner actually encourages us, as citizens, to undertake a
massive tree-planting program in our own urban/suburban
neighborhoods. The how-to’s for such a program are given,
and several, tree-planting success stories are profiled. For
selecting the tree(s) to plant, the author gives us an
extensive listing of the best species for each area of the
country, and even for each state. Thorough information on
planting and maintaining trees in urban/suburban evironments is given, along with a little advice and information
on biological controls, “soft” pesticides, and organic
fertilizers. You’ll also find useful the easy reference chart
showing the agent, the symptoms, the cause, and the
remedy or treatment for the principal causes of injury to
trees. In the remaining 175 or so pages, we find profiles of
more than 150 different trees. For each tree, the following
is briefly given: common name, Latin name, northernmost
zone of growth where it is native to, type of tree
(appearance, etc.) height, life expectancy, growth rate,
fruit and flowers, soil, propagation, miscellaneous.

Woodland Ecology: Environmental Forestry for the
Small Owner, by Leon S. Minckler, (Syracuse University
Press, Syracuse, NY, 1975, $9.95) is a book about forestry
based on an awareness of ecological principles. Its focus is
on the hardwood forests of the Eastern United States. The
author leads us in an excellent discussion of the different
forest ecosystems and the factors determining the kind and
quality of growth possible. This is followed by a good
section on controlling the character of the forest through
selective cutting and thinning, planting, control of
regeneration, and other things. No matter where your
interests lie, Minckler provides you with the information
necessary to properly manage your woodlands. Be it for
fish and wildlife habitat development, for recreation and
aesthetic purposes, for watershed management, for timber
production, for firewood production, or for any combina
tion of these uses, (i.e., integrated and multiple use
concepts) that you own a woodlot, you’ll find good solid
information here. In the appendixes you’ll find a listing of
organizations offering assistance to woodlot owners, a
sample timber sale contract, and a good, annotated
bibliography.
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HOME BAKERS!

REVOLUTIONARY,
H YDRAULIC

If you bake from scratch—
here’s the perfect home grain grinding
and mixing system...

Cider % '
Press
Compact: S turdy'Little brother'
of our large commercial presses
sold world-wide.
Efficient: Gets all the juice
easier, faster than out-dated
screw-type presses.
Complete: Includes grinder
all you need to make your
own fresh fru it juices!

THE MARATHON UNI-MILL
AND THE BLAKESLEE MIXER
Send today for your FREE booklet and catalog.
From Mill to Mixer to Oven—just 90 minutes to make
fresh, appetizing bread. Get precision-ground flours,
perfectly mixed dough and superior results every

COMPLETELY GUARANTEED
Send $ 1 .0 0 (Refundable) for Catalogue.
See the Best there is!

lime.

The Marathon Electric Flour Mill. Unique, exclu
sive grinding stone actually cuts grain before grind
ing; grinds better and cooler. Grinds all grains, even
soybeans and peas! Grind adjusts to 1000th o f an
inch (from extra-fine flour to cracked grains).
Grinds 1 lb. flour or 2 lbs. cereal per minute!
The Blakeslee Mixer. Perfect doughs, batters in
minutes. Prepares 6 loaves in just one mix. "Plane
tary” mixing action reaches right to sides o f bowl.
Includes dough hook, beater, French whisk. Many
accessories available: juicer, sheer and more!

GOODNATURE PRODUCTS, P.O. Box 2 3 3 , East A urora, N .Y . 14052

PLAN N O W

Since 1875

TO ATTEND THE 103 A N N U A L

eochcsler Fair
\
*

Call Toll Free 800-528-1406 for Booklets and grain list or
write:
The Grover Company, Dept. 84409
2111 So. Industrial Park Aye.. Tempe, Arizona 8 5 2 8 2
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O N E O F N EW E N G L A N D 'S LA R G ES T
A G R IC U L T U R A L E X P O S IT IO N S FE A T U R IN G
A F T E R N O O N A N D N IG H T PARI M U T U EL
HARNESS R A C IN G !

I

To: The Grover Co., Dept. 84409
2111 So. Industrial Park Ave.

Tempe, A Z 85282
| Send me free booklets and grain list.
Name

SEPTEMBER 15 THRU SEPTEMBER 24!

City

RUFUS A. CANDAGE
REAL ESTATE BROKER

1
1
1

Address
State

_

*

p

J

MARTIN SUPPLY CO.

KNOW LEDGE GAINED
FRO M F IF T Y -F O U R Y E A R S OF LIVING
IN CO A ST A L M AIN E A T Y O U R SERVICE
SPECIALIZING IN APPRAISALS
Telephone 207-374-5645

CANNING SUPPLIES
'HJiuian/ / / / / / ^

£T A e < m e b lc b e lo ’i- a ll
la t m i n a n e c rlo .
Kerr Jars, Caps and Lids
Home Canning Book
ALLEN, STERLING & LOTHROP
191 U.S. Route No. 1

Main St., Bucksport, Maine
Tel. 469 -3321
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coffee high
In a recent experiment on a coffee
drinking, Vanderbilt University scien
tists found that even a modest intake of
coffee makes the blood pressure rise,
the heart slow down and then speed up,
increases breathing and forces the
adrenal glands to pour out two horones that make the nervous system
work harder. In the study, non coffeedrinkers, six men and three women,
aged 21 to 30, were given beverages
and monitored. During this time, their
salt intake was controlled. Subjects
didn’t know whether they were drink
ing caffeinated or decaffeinated drinks.
Scientists discovered a 207 percent rise
in their adrenalin output, and 75
percent rise in norepinephrine. Blood
pressure increased by a tenth, and
breathing rates by 20 percent. Heart
rate first slowed down, then increased
after an hour or so.
East W est Journal, 6/78
honeybee extinction
The honeybee may be facing extinc
tion, reports Harvey M. Caine, who did
research with the Sierra Club as part of
the Environmental Studies program at
the University of California at Santa
Cruz. Each year, he says, two percent
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more bees die from pesticides than can
be replaced by reproduction. The loss
of the American honeybee could pro
duce massive pollination shortages
within the next decade. A third of the
average American diet depends direct
ly or indirectly on honeybee-pollinated
crops.
Outside, 6/78
new bee food
Potatoes can be a highly nutritional
food source for bees, according to
University of Wisconsin at Madison
researchers. Emmett Harp, an ento
mologist at the U.S. Department of
Agriculture’s Science and Education
Administrations (SEA) Bee Research
Laboratory at the University thought
of feeding boiled potatoes to bees after
reading about the high nutritional
value of potatoes. He prepared several
boiled potato concoctions and fed them
to bee colonies. The bees flourished.
Potatoes contain approximately 5-7
percent fat and about 12-20 percent of
the right proteins—the same nutri
tional breakdown as royal jelly, the
substance that bees feed upon inside
the hives. Scientists have been search
ing for an inexpensive source of protein
for bees for times of the year when
bees are fed, and when supplies of
natural pollen are low. SEA entomolo
gist Floyd Moeller suggests that bee
keepers experiment with boiled potato
mixtures.
Maine-ly Agriculture, 6/78
running effects on sex
Researchers in the Department of
Clinical Chemistry at the University of
Helsinki in Finland have found that
marathon running “causes marked
alteration” in male sex hormones. This
little known study, conducted in 1973,
and published in the British Journal o f
Steroid Biochemistry in 1976 studied
14 male runners, ages 27 to 58, in a
controlled experiment in Athens. The
men were tested for hormone levels
before and after running. The three
hormones, plasma cortisol, testosterFOR n iA IIN G AN D COOKING

Grote Makes Fireplace Great
HEAT and COOK With WOOD Sht RADIANT®GRATE§

Free Catalog
Build your own
Spinning wheels
and reelers

• Pre-cut parts
• Solid Hardwood
• Easy-to-assemble
The House of Spinning Wheels
P.O. Box 341-F
Fox Lake, Illinois 60020

RIVERSIDE FARM

Grape & Berry Catalog
Wide variety of grape and berry
plants especially selected for the
Northeastern garden.
Wine and table grape vines our
specialty.
Also strawberry, raspberry, goose
berry and currant plants.

REQUEST FREE NEWS STORY REPRINTS™
SINCE 1971 u
*•“ *•

•n«*an**15
N O & R lM iy * 0*1

f

§!

aiSrON .CT. 06413 £

ROAST, BRAISf, BROIL, BAKE

___________ _________

RADIANT
B EA U TY
CI 11 C 11 I Q

.

f

.asiC

<6%

FEATURED IN PRINCIPAL NEWSPAPERS, MAGAZINES & TV NEWS IN U.S. & C A N A D A '^

FIRST IN CONCEPT, M ARKET A ND TIM E BY YEARS
LAST WORD: SAFETY, CONVENIENCE, EFFICIENCY
OTHER EFFORTS CONFIRM THESE E AR LY FINDINGS

S e n d n o w for o u r F R E E c a ta lo g

Riverside Farm Nursery
Eagle Bridge Road
Buskirk, N.Y. 12028

one, and androstenedione, which affect
male sexuality, underwent marked
changes. Plasma cortisol and adrostenedione rose, while testosterone fell. A
rise or fall in the levels of these
hormones can decrease both sex drive
and sperm count.
Dr. Mona Shangold, an obstetriciangynecologist and reproductive endocronologist at New York’s Albert
Einstein College of Medicine has con
cluded from the Finnish study and from
observation of her own that there may
be a relationship between long-distance
running and disruption of the female
menstrual cycle, which would also
affect fertility. She adds, however, that
at this point, there is nothing in the
literature to support the belief that
there is a high infertility rate among
runners.
Runner, 6/78
no more hog cholera
The U.S. Department of Agriculture
has declared the United States Hog
Cholera Free, which opens the country
to expanded foreign markets for pork
products.
Rural Delivery, 6/78

PURE MAPLE SYRUP
One quart — $5.00 ppd.
One pint — $3.00 ppd.

MOON SHADOW FARMS
Rte. #1 Box 23
Thorndike, Maine 04986

Jllllli.
t m

FRUIT PICKER
^

al

a useful tool for
picking fruit
out of reach

icking bags & buckets

farmers’ consulting program
The Electronic Farm Accounting
(ELFAC) program is a computerized
accounting and consulting system
available to dairy farmers throughout
the Northeast and West Virginia at a
relatively low cost. The farmer, in
addition to receiving monthly cash flow
and operating statements, gets a
complete yearly analysis of his busi
ness at the end of the year, which
allows him to compare his production
levels, efficiency, and overall operation
with group averages of farms of the
same size. Each ELF AC member
receives an annual tax report just
before taxtime. It lists all his major
business transactions, income, and
deductions, plus a complete deprecia
tion schedule for farm equipment and
property (the data based on informa
tion supplied each week by the indivi
dual dairyman). For further informa
tion, contact your nearest Extension
Service, or Dwight Eddy, Agricultural
Resource Economics Department, 178
South Prospect St., University of
Vermont, Burlington, VT.
Extension Service Bulletin, 6/78

W H AT? ME
MAKE SAU SAG E
W H Y NOT?
GREAT SAUSAGE RECIPES AND MEAT CURING an
illustrated 227 page book written by a sausage maker for
home use. over 100 recipes FREE supply catalog has book
price, equipment, cures, casings etc Write R. KutasCo. Dept
39 1067 Grant, Buffalo. NY 14207

r

Yours
Free!
With your first by
mail purchase from

Watkins
catalog of worldfamous spices,
extracts and
home remedies
Send now for your Free Catalog
FREE BONUS if you act now:
$ 1.29 bottle o f double-strength
Vanilla with your first by-mail
purchase from our new catalog
that abounds with hundreds of
delicious & delightful items
made in the Watkins tradition!

—

S P E C IA L O F F E R
E X P IR E S 1 0 /2 /7 8

■ Clip coupon now and mail with your
J
^ (
name & address to:
I
D ept.H E 8S
I T Y d U M liO
Winona. Minn. 55987

|

Serving you from the comfort
of your home since 1868

J

Jotul & Reginald owners
Superbly designed steel ashpan virtually ends mess and hazard
from spillage. Fits Jotul 118,602,606 and Reginald 101 Stoves.
(Also: Upland 17, Ulefos 864, 868, & others)
Attaches and removes
instantly - or may be left
in place. Spout end for
ash disposal, return o f
embers to stove. Features
heat-resistant handle and
knob, 1000 °F black
finish. Outstanding
quality is backed up by
one-year warranty,
10-day money-back
guarantee.

APPLE CORER-SLICER
Stainless Steel. Cores & slices apple or pear
in to 8 pieces in one stroke. For snacks, pies,
salads & canning.

We have everything for the
home orchard.

Send for free
catalog
P.O. BOX 270
ALFRED, ME.
04002

O N L Y $19.95 ppd. in

(MD. residents add 5%)
Send payment to:

WoodStructures
Box 27P, Brinklow, M D 20727
(301) 774-4223
Dealer Inquiries Invited
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Christmas is coming, and now is the time to think
about those many friends who would enjoy a subscription
to FARMSTEAD MAGAZINE. For only $7.00 your
friend will receive the next six issues of FARMSTEAD.
You may enroll additional friends at the special discount
rate below. An attractive card announcing your gift will
be sent to each friend. Simply fill in the coupons below
and mail this page with your payment.
Donor's Name _____________________________________
Address
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FARMSTEAD
MAGAZINE
Box 111 Freedom, Maine 04941
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1st SUBSCRIPTION—$7.00
Please enroll the person listed below as a subscriber to
FARMSTEAD. Enclosed is $7.00 to cover the cost of
six regular issues.
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3rd SUBSCRIPTION —$5.00

4th SUBSCRIPTION-$5.00
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Please enroll the person listed below as a subscriber to
FARMSTEAD. Enclosed is $5.00 to cover the cost of
six regular issues.

Please enroll the person listed below as a subscriber to
FARMSTEAD. Enclosed is $5.00 to cover the cost of
six regular issues.
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2nd SUBSCRIPTION- $6.00
Please enroll the person listed below as a subscriber to
FARMSTEAD. Enclosed is $6.00 to cover the cost of
six regular issues.
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Recap

sculptured side
LeMay cast iron woo
a loving respect for the past
day’s woodburning technology
result: greater heat output and
economy; longer fire retention, ani
optimum heating and cooking perfriv
n v jn cu
formance.
This winter, renounce costly fuel
bills, .and recapture the simply plei^
sures. Send for our complete informa- tional packet, including our 32-page
illustrated handbook.

Please Clip & Mail Coupon at Right.
C aw ley Stove Com pany, Inc.
27 N orth W ashington Street
B oyertow n , Pa. 19512
Please send me you r com plete inform ation al
packet, including your 32-page illustrated
h andbook. I have en closed $1.00 to help
cov er handling costs and lst-cla ss postage.

Cawley Stove Company, Inc.
27 North Washington Street
Boyertown, Pa. 19512
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N A M E ____
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CITY
STATE

ZIP.
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Com e ‘Home
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( o m fo r te i
Old-fashioned charm - modern efficiency

Today’s woodstove revival should mean
more than just the return of nostalgic relics
from attic and barn. We consider a fine stove
as part of the ‘Good Life’ still to be enjoyed
in this age of energy problems, inflation and
other calamities. With this in mind we de
signed the Comforter with the quality and
charm of bygone days, and the practical
efficiency for modern needs.
This jewel of a parlor stove blends with
traditional or contemporary decor, heats five
to seven rooms, holds a fire overnight (up to
12 hours), provides a convenient ‘Cook Top.’
Efficiency—Ordinary updraft stoves waste
heat and wood, that’s why we designed a
baffle chamber that completely burns gases
and transfers more heat to the home. Special
sealed ‘Inter-Lock’ seams and gasketed door,
hinged damper for precise adjustment of air
supply for even, controlled heating.
Cast iron is best for radiating heat. Our 1/4"
castings are twice the thickness of ordinary
stove plate.
Economy—We’re not saying you’ll never
need your furnace, but you can save up to
75% of your oil bills by supplementing your
system with a Comforter.

Only a Comforter has all these
features:
• Extra thick 1/4" cast iron
construction
• Baffle Chamber and Preheating Chamber
• Up to 12-hours burn time
• 3-stage air supply
• Cook Top
• New England Crafted
• Designed for easy installation in front of a fireplace or in
other locations using vertical pipe installation
Height, Width, Depth: 26.75" 24.25" 21.50"
For free brochure with full details, write:
Comforter Stove Works, Box FI 75, Lochmere, NH 03252
Phone: 603/528-1855
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Please send me free brochure on
Comforter woodstove.

Box FI 75
Lochmere. NH 03252
A Division of Abundant Life Farm

Mame

Address
City/Town

State
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